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GLOBE’S 


STAINLESS STEEL 
EQUIPMENT 


e offers new standards for long wear and heavy service 
@ meets new rigid inspection requirements 















Globe’s economies in manufacturing now bring Stainless Steel within 
the reach of every packer—large or small. You can effect big savings 
on maintenance due to rust-free surfaces and the longer life of the 
equipment itself. Yes—you can smooth out inspection problems, wipe 
out corrosion and contamination, and save money with Globe’s Stain- 
less Steel equipment in your plant. Let us give you the details. Write 
today. 





Globe equipment is now available 
through "NATIONWIDE" leasing program 











SERVING THE MEAT 





PACKING “INDUSTRY 

SINCE 1914 WITH 
Globe Stainless Steel steril- EXPERTLY DESIGNED 
izing lavatory with sterilizing 
box, drinking fountain and liq- 
uid soap dispenser. 


EQUIPMENT Globe Stainless Steel Soaking Vat. Corners rounded for faster 


cleaning. Ruggedly built for longer service. 






Globe Stainless Steel Sausage Meat Truck. Solid molded 
rubber wheels. Easier rolling is provided by TimKEN roller 
bearings for trouble-free maintenance with smoother loads. 
“Framed” underneath with automobile ruggedness to give 
longer life. 


Globe Stainless Sweet Pickle Meat Soaking Truck. Remov- 
able slat type false bottom, perforated corner drain plate, two 
10” wheels and one double wheel swivel 6” caster. Stainless 
steel body, running gear black. 






Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 
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Every processor should 
read these important reasons 


for curing bacon with 
PFIZER SODIUM CYCLAMATE 








@ Recently the Meat Inspection Division of 
the USDA issued a memorandum permitting 
the curing of bacon with sodium cyclamate. 
With USDA acceptance established, the ques- 
tion remains: are there sufficient practical rea- 
sons for you to switch to curing with sodium 
cyclamate? 


We at Pfizer know that you, the meat packer, 
will derive important benefits from this new 
curing ingredient. 


Probably the most vital consideration is cost 
—specifically, the cost of handling curing in- 
gredients in your plant. Consider the fact that 
one hundred pounds of Pfizer Sodium Cycla- 
mate has the sweetening power of three thou- 
sand pounds of sugar! It’s easy to see that you 
can realize substantial savings in handling 


. 1989 Science for the World’s Well-Being 
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See NA 
om Sit 
Y 


costs. In addition, sodium cyclamate actually 
costs you less than sugar in terms of its sweet- 
ening power. 


What about the end product of sodium 
cyclamate curing? Is it better than the sugar 
cured product? It definitely is. Bacon cured 
with Pfizer Sodium Cyclamate has better color 
when cooked, has improved taste, too. The 
bacon resists charring and it leaves a rendered 
fat that is clearer and cleaner. 


If you are interested in investigating the 
sodium cyclamate curing of bacon, let Pfizer 
Technical Service help you with specific 
information. 


When you write for data, please specify if 
you would like to receive a free quarter-pound 
sample of Pfizer Sodium Cyclamate. 





Quality Ingredients for the 
Food Industry for Over a Century 


Chas. Pfizer & Co., Inc., Chemical Sales Division, 630 Flushing Ave., Brooklyn 6, N.Y. 
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FRESH or FROZEN... 
ship with 
Pureco DRV-ICE. on guard 


Clean and economical, Pureco “DRY-ICE” provides the 
uniform, dry cold that has added advantages: it inhibits 
bacterial action, reduces shrinkage, and retains the bloom. 

No matter how long the trip, meats arrive in the pink of 
condition when Pureco “DRY-ICE,” properly used, is there 
to guard them, 

Pureco maintains over 100 service-distributing stations 
for your convenience. Pureco Technical Sales Service will 
be glad to assist with your refrigeration problems. Call 
your Pureco Representative today! “ane 
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Pure Carbonic Company 


A division of Air Reduction Company, Incorporated 


Nationwide “Dry-Ice"’ service-distributing stations in principal cities 
GENERAL OFFICES: 150 EAST 42nd STREET, NEW YORK 17, N. Y, 


(AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUGE 
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Other Outstanding LE FIELL 
All-Steel Heavy-Duty Switches 








For use with drop-finger systems. Built with 
extended heavy steel yoke which adequately 
dears conveyor chain and which holds switch 
in permanent alignment. Easy to install. 
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BLEEDING RAIL SWITCH 


Same patented advantages as Le Fiell Gear- 
Operated Switch. Made of heavier construc- 
tion for use with 2” or %” x 3” rail and 
14” hangers. 


AR BS pe 


ROUND RAIL SWITCH 


OEE SCPE SLURS MOSS A AM 


All-steel, all-welded, including curve bend. 
Permanent alignment because point is firmly 
held by heavy steel yoke. Easily installed. 
Works well with pipe rail or cold rolled steel. 


FORGED STEEL TRACK HANGERS 


Sturdy single heel-type, made of 2" x 24” 
steel. Stocked in 9”, 10”, 10/2”, 11” and 12” 
sizes. Slotted hole directly above track for 
bolting to beam, and three %” holes for 
mounting track. A better hanger at a better 
Merino illustration upper right. 
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Le FreLt— Ere 


Don't lose man-hours 








INSTALL LE FIELL 
ALL-STEEL SWITCHES 


tinest in the industry | 


Le Fiell All-Steel Gear-Operated Swit 
Trouble-free and Rugged 

Switch is always fully closed or fully 
opened. Safety stop moves into place on 
one track as the other is opened prevent- 
ing dropped loads. NO maintenance prob- 
em. 


Es 3 points to track 
@y6hsily bolted to 3 hangers 
(D/movable sections permanently aligned 
@® hedvy steel yoke forms rigid unit 
@ complete track curve built in 


hanger lips support track and switch 


Built-In Alignment 


No other switch has the advantage of BUILT-IN ALIGNMENT—an 
exclusive Le Fiell patented feature which assures you YEARS OF 
TROUBLE-FREE SWITCHING. 


@ No other switch is SO EASY TO INSTALL — you save 75% installation 
time. No curves to bend, no fitting required, no holes to line up, no corner 
blocks needed. 








@ No other switch COSTS YOU LESS when you compare original cost, time saved 
in installation and uninterrupted service. 

@ No other switch is as EASY TO USE, with nothing to wear unevenly, nothing 
to break, no chance of dropped loads. 

@ No other switch carries a name as RESPECTED IN SWITCH MANUFACTUR- 
ING. 

@ Don't buy any switch, buy Le Fiell, THE FINEST SWITCH AVAILABLE, and 


be ahead in MONEY-SAVING PERFORMANCE — without interruption. 


Write today for catalog sheets 61, 62, 62A, 62B, 63 and 64 describing all these superior Le Fiell switches. 


If it’s a 
LE FIELL 
ALL-STEEL 


SWITCH 
it’s the finest! 





1469 Fairfax Avenue, San Francisco 24, Calif. 


MOST RES FEGTED NAME EL eariCreg 
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Convenience is the watchword in 
pstaurants, cafeterias and institutions 
verywhere.That’swhy your meat pack- 
ged in Canco’s new 4" x 4" Luncheon 
eat Can means sure-fire sales. 
Just count the convenient benefits 
is new can offers! It’s sandwich size— 
D speed up service and reduce service 
osts. That’s because your meat is cut 
ickly and efficiently to fit the bread 
ithout overhang. This feature alone 
ould be enough to gain sales success 
br this can. 














“Self-tracking”’ tear strip winds surely—without spirals @ 


Yet Canco gives you so much more! 
For instance: the exclusive and popular 
We-Stich lining. No more prying 
or shaking to remove meat. This 
Wo-Stieh can \ets meat slip right 
out! Then too, this can offers ease of 
opening. The new “self-tracking” tear 
strip winds surely and evenly every time 
—with no chance of spirals. 

For further information, call your 
Canco salesman. Also, ask him about 
Canco’s other cans for meat. There’s a 
complete line . . . all sales winners! 
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Sacre 


New York - Chicago 
New Orleans - San Francisco 


AKING GUESSWORK OUT OF PACKAGING DECISIONS 


Pay nothing to have these 


structural designers work on 


your packaging projects 





Here’s some of the finest design talent available — and it’s yours, free 


for the asking! This remarkable offer is part of a new Fibreboard program designed 
to help you reach better packaging decisions. 


Today you can get assistance from qualified specialists in market analysis, structural design, graphic 
design, package testing, and equipment engineering just by calling Fibreboard. These talents 
are available right now to work with you, your package consultant, or your advertising agency. 


Use this new, broader concept of packaging service. Fibreboard specialists will make it easier 
for you to find ways to package your products better, more efficiently, at lower cost. 


The only invoice you'll receive. will be for the folding cartons and shipping cases you’re going to 
need anyway. So, the cost is nothing. 


Phone or write today. FIBREBOARD 
y 

PAPER PRODUCTS CORPORATION 

San Francisco 



































ARE YOU WASTING 
YOUR ADVERTISING DOLLARS? 


Every day, meat packers and sausage manufacturers across the country 


spend literally millions of dollars to make the purchaser insist on their brands. 
Now, you know and we know your advertising costs cannot be eliminated—but we 
do know that a desirable, distinctive flavor can make all your 

advertising far more effective. 


Custom can give you the kind of flavor you want and need. More important, 
Custom can also give you the market ''protection'’ you need—because 

when Custom develops a flavor for your product, it is yours exclusively. No one 
else within your market area will have it. 


Best of all, remember that Custom seasonings are blended to increase your 
yields, too. Your Custom Field Man will work with you to be sure that you produce 
a juicier, better-appearing, longer shelf-life product with your prescribed flavor. 


That's the way to."protect'’ a market. 


CUSTOM FOOD PRODUCTS, INC. 





M. J. Phee 


Sales Manager 
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Banded together for sales— 


As the meat industry moves closer to its goal of single-unit | 
packaging for frankfurters, several packaging styles carry | 
America’s favorite meat product through the market and to ° 
the home. Look-Pak by Marathon is an outstanding example 
of frankfurter packaging excellence—the best all-around pack- | 
age in the industry. 

Versatile Look-Pak is outperforming any other frank pack- | 
age in any type of operation. Look-Pak is readily adaptable 
to hand-packaging, to semi-automatic packaging or auto- 
matic lines. Look-Pak has the color brilliance and printing | 
sharpness that only Marathon’s Hi-Fi process can give it. 
Look-Pak’s beautiful merchandising band pops your brand | 
name out unmistakably and shows your product off at its 
appetizing best. 

The Look-Pak collar locks easily into place, holding franks 
firmly for snug overwrapping. Look-Pak handles any number 
of franks, stacks neatly in display and offers handling con- 
venience to your customers. Where larger-unit frank packages 
are needed, Marathon’s two- or three-pound packages offer 
real merchandising advantages. Ask the Man from Marathon 
about packaging for frankfurters. Or write Marathon, A Divi- 
sion of American Can Co., Dept. 358, Menasha, Wis. In 
= QIN —  s : Canada: Marathon Packages Limited, 100 Sterling Road, | 

gw 


ahaa the i Toronto 3. 











MARATHON #@ 
PACKAGES 


Sell Brands - Protect Products - Speed Production | 
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HERE’S A BETTER WAY TO... 
CONVEY LIGHT PRODUCTS! 


END' 


Freshly packaged 
cheese sections emerge 
from automatic pack- 
aging machine and are 
conveyed smoothly and 
quickly to labelling 
machine—products re- 
ceived no handling— 
remain fresh andclean. 














Weadwoay is ideal for conveying 
fresh-unwrapped meat. Stainless 
steel belting is recommended. 





Cartons or packages ride perfect- 
ly on Wendwoay's smooth, silent 
belting. 





_ 
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Wendway is the most versatile conveyor 
in Industry today. With Wendway, you 
can eliminate the multiple handling of 
products, save man hours and floor space. 
You can have remote-controlled efficiency 
in conveying any light products to any 
point in your plant. Wendway turns cor- 
ners, goes up-down in single or multiple 
tiers—and Wendway’s steel wire belting 
is ideal for handling anything up to ap- 
proximately twenty pounds per package. 


Then too—Wendway does not sag or ac- 
cumulate oils or dirt like ordinary belting. 
It can be kept highly sanitary—easily. 
But best of all—Wendway will pay for 
itself in actual savings. 


If you have a light package conveying problem— 
why not use the coupon below or write today for 
full details on this versatile conveying system. 


SO ee ee 


Gentlemen: 


Please send me additional information about Wendway 
for conveying 








PROVISIONER 
"APPROVED" 
BOOKS 


The books listed below are se. 
lected from a number of sources, 
In the opinion of the editors of 
The National Provisioner they are 
factual, practical and worthwhile 
—and are approved and recom- 
mended accordingly. 


MEAT SLAUGHTERING 
AND PROCESSING 


Contains information helpful to small 
slaughterer or locker plant operator 
interested in killing and meat proc- 
essing. Discusses: fundamentals; 
plant location and construction; beef 
slaughter and by-products; hoq 
slaughter; inedible rendering, 
processing; lard rendering; track 
installations; curing; smoking and 
sausage manufacture. 


rice $5. 





FREEZING OF PRECOOKED 
AND PREPARED FOODS 


This 560-page volume has 24 chapters 
and 124 illustrations. Included are 
processing instructions for food tech- 
nologists, quality control people, 
packers, home economists and res- 
taurateurs. Book is devoted exclu- 
sively to the production, freezing, 
packaging and marketing of baked 
soe. precooked and prepared by | 





FREEZING PRESERVATION OF FOODS 


Covers all frozen foods comprehen- 
sively. Includes principles of refriq- 
eration, storage, quick freezing, pack- 
aging materials and problems; 
specific comment on preparation and 
freezing of meats, poultry, fish, other 
items. Complete discussion through 
marketing, cooking, serving, trans- 
portation. 31 chapters, 282 pictures. 
1214. pages. 

Price $18.00 





HIDES & SKINS 


A comprehensive work on rawstock 
for leather, covering takeoff, curing, 
shipping and handling of hides and 
skins; these subjects are discus 
by experts in packinghouse hide op- 
erations, chemists, tanners, brokers 
and others based on lectures spon- 
sored by National Hide Association. 
Jacobsen Publishing Co. 

Price $8.75 





MEAT PACKING PLANT 
SUPERINTENDENCY 


General summary of plant operations 
not covered in Institute books on 
specific subjects. Discusses plant lo- 
cations, construction, maintenance, 
power plant, refrigeration, insurance, 
operation controls, personnel controls, 
incentive plans, time keeping, safety. 
Price $4.50 





ACCOUNTING FOR A 

MEAT PACKING BUSINESS 
Desiqned primarily for smaller firms 
which have not developed multiple 
departmental _ divisions. cusses 
uses of accounting in management, 
cost figuring, accounting for sales. 





Company 


Price $4.50 








Zone State 








Have a USP Conveyor Engineer contact me at once O 


UNION STEEL PRODUCTS COMPANY 
ALBION, 


MICHIGAN 


A technical description of all pork 
operations from slaughtering through 
cutting, curing smoking, and_ the 
processing of lard, casings and by- 
products. Institute of Meat Packing. 











| 
| 
| 
| 
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| 
| 
1 
! 
| 
| 


Price $4.50 
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the greatest 
advance in 
hide handling 
machinery 
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NEW! | 


The STEHLING hydraulic combination De-Manuring and 
Fleshing Machine has been accepted by the industry after years in 
development and months in practical operation. 

This machine handles the whole hide just as it comes from 

the killing floor. This is the first machine that completely removes 
both manure and flesh from hides in one speedy and 

effective operation. Packers can now ship clean, 

cured hides that retain workable softness at tremendous 

savings in freight and handling costs. 

Marvelous heavy duty design and construction throughout, 

plus safe, simple, trouble-free operation. 


@ Saves hide fleshings for rendering 


@ Permits curing of hides within 48 hours, thus reducing hide cellar 
space and inventories 


@ Simplifies grading because all hide impairments show up plainly 


























~ PADDLE 


Serving the Industry Since 1877 
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=~ Buy Cattle Wearing 
“Big Red "D" 
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TO REDUCE SHRINK... 
BEEF UP PROFITS 
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animal tranquilizer 


DIQUEL 


Animal Tranquilizer Tested by Veterinary and Food 


Authorities for Safe Use 24 Hours before Slaughter! 
CATTLE WEARING THE BIG RED ‘‘D’”’ GIVE YOU MORE PROFIT BECAUSE: 


@ Diquelized cattle bleed better to give you less dark-cutting meat... remain calm before 
slaughter for more tender cuts! 


© Diquelized cattle consistently produce higher grading . . . lessen buying guess work! 


© Diquelized cattle are more docile, easier to handle... Diquel reduces mishaps and 
offers an important assist to more humane slaughter! 


© Diquelized cattle load and ship better, show fewer bruises on the carcass and fewer scars 
on the hide! 


@ Diquelized cattle are safely tranquilized ... no dangerous residue left in the carcass! 


A Diquelized cattle give you extra profit... often grade higher 
~ and yield better than your own buyer’s estimates! 


‘ Here’s an example: 56 head shipped 100 miles to Chicago... 

' 28 were Diquelized ...28 were not. Latter group showed 21 Ibs. 
average shrink against 8.3 lbs. for the Diquelized and graded 25 
choice, 3 good against 28 choice for the Diquelized! 


Results like these can mean plenty of extra profit for you! Be 
sure your buyers are on the lookout for Diquelized cattle wearing the 
BIG RED-“D”—they’re labeled ‘‘on the hoof” to give you extra 
profit “‘on the rail’’! 

Instruct Your Buyers to Look for 
the BIG RED “D” Label 
on Cattle Now Coming to Market... 
It’s your buying guide to 
“beefing up profits” ! 


another original 
Write for case history reports 
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Leading packers select Du Pont cellophane 


ip 
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for sparkling transpare 


and high-speed packaging 


Leading packers like John Morrell & 
Co. are increasing the number of prod- 
ucts they package in Du Pont cello- 
phane. For no other packaging material 
offers meats such a combination of 
sales and production advantages. 
Cellophane shows all the mouth-wa- 
tering appeal of your meats . . . gives 
“tailored” protection . . . and shoppers 
like its smooth, “clean” feel. In addi- 
tion, its static-free pickup and wide 


heat-sealing range assure you of the 
utmost in efficient handling on today’s 
high-speed equipment. 

When selecting a material to meet 
your packaging requirements, consider 
all the advantages of cellophane. For 
complete details, contact your Du Pont 
Representative or Authorized Convert- 
er of Du Pont cellophane. E. I. du Pont 
de Nemours & Co. (Inc.), Film Dept., 
Wilmington 98, Delaware. 


* 





ncy, correct protection 


SPECIFY DU PONT cellophane by 
code designation when you order. LSAD 
and MSAD-86 are among the films tailored 
to meet specific needs of meat packaging. 


U PONT 
cellophane 


8E6.U. 5. pat. OFF 


Better Things for Better Living . . . through Chemistry 


Good packaging is good merchandising . . . the most effective packaging material is cellophane 
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*Fosta Tuf-Flex is manu- 


factured by Foster Grant 
Company, Inc., Polymer 
Products Division, Leo- 


minster, Massachusetts. 


why 
fight for 
penny 
profits ? 








You can substantially increase your sales volume of shortening, sausage 
and other products. And each sale will carry a better profit margin for you. 
The answer is the Neatway Plan .. . for others, it has increased sales by as 
much as 100 percent. 

What is this profit-stimulating Neatway plan? It is simply to let your 
products “‘sell themselves” by showing all their natural goodness through 
Neatway Plastic Containers. Hundreds of thousands of consumers have 
proved that they are willing to buy more... and pay more . . . ‘when short- 
ening, lard and other products are attractively packaged in Neatway 
Containers. Why don’t you prove it to yourself, too? 

Neatway Containers are made with Fosta Tuf-Flex*, the only material 
found satisfactory for this application. They protect appearance, flavor 
and freshness through shipping and shelf life. 

Isn’t it time you stopped fighting for penny profits? Write Neatway for 
details that can put you on the road to better profits. 


Write: Neatway Products, Inc., Dept. NP-2, 2845 Harriet Ave., Minneapolis, Minn. 
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“BOSS” KNOCKING PENS 


wcvom econ oo MAD 


tioning animal properly and 


delivering it to hoisting loca- 
tion without manual assistance. i p Vi iq N ] 
Single or tandem units. 


IMPROVE YOUR PROFIT-POTENTIAL 


“BOSS” Beef Equipment cuts production costs and improves 
the profit-potential in beef slaughtering. BOSS” units pro- 
vide the smooth . . . continuous . . . safe movement of 
carcasses in volume with profit. Let experienced’ BOSS”engi- 
neers show you how to gain increased volume and profits 
in existing floor space. Depending upon your particular 
operation and building, we will recommend either bed or 
rail cattle dressing systems. Write for complete information. 





“BOSS” BEEF HOISTS 


Electric hoist efficiently raises carcasses directly to the bleeding rail. 
Standard, brake type motors in 5 H.P. and 7% H.P. are available. 





the Ceseceseaecade BUTCHERS’ SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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“BOSS” LANDING DEVICE 


Automatic unit for smooth and 
sure transfer of animal from 
hoist to rail. Semi-elliptic 
springs add to efficiency and 
life of unit. 


“BOSS” CARCASS DROPPER 


Compact, efficient device for 
lowering carcasses from the 
bleeding rail to floor, con- 
trolled by internal expanding 
brake. Patented spring-actu- 
ated hook return to bleeding 
rail eliminates objectionable 
return weights. 

























Si 





| THE t 















SEALRIGHT SHOWS YOU 


HOW TO PACKAGE YOUR LARD 


PROFITABLY 


Sealright Profit-Planned these Plastic-Coated Processed Paper Lard 
packages for faster, easier handling. 

For retail or bulk handling, Sealright engineered these great profit- 
making features into all of their lard paper packages. You'll find them 
easier to fill, a breeze to handle and the built-in speed-up factors in these 
Profit-Planned packages make them the best lard paper packaging ideas 
around...and when it comes to looks...that NEW, smart, “in-the- 
round” look makes sales at the retail counters and to bulk customers as 
well, a lot easier. 

They’re protected all over, inside as well as outside, by wonderful 
Plastic-Process. This means they won’t sog, leak, absorb moisture or odors 
and the replaceable covers are always Safety-Tite. 


Sealright inventors of PLASTIC-COATED PAPER LARD PACKAGING 
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SEALRIGHT-OSWEGO FALLS CORP. © FULTON, N.Y., KANSAS CITY, KANSAS 
SEALRIGHT PACIFIC LTD., LOS ANGELES, CALIFORNIA 
CANADIAN SEALRIGHT CO., LTD., PETERBOROUGH, ONTARIO, CANADA 


ee ce ree ee ee ee ee ee ee ee ee ee oe aoe _ 
SEALRIGHT CO., INC., FULTON, N. Y. 


| package lard. Send me samples and Profit Facts of your ‘’Profit-Planned Packages.”’ 


My name. Title. 








Company name. 


Address. 





City. Zone. State. 
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for greatest efficiency 


at lowest cost . 





pneumatic conveying 


for your rendering plant 

















@ Substantial reduction of rendering 
time through pre-processing action of 
conveying system. 


@ Important reduction of labor costs. 
Systems have paid for themselves in 
12 months or less. 


@ Piping enables you to convey ma- 
terials through any plant area where 
mechanical conveying or hand truck- 
ing would not be permitted. 


Durabilt Conveying Systems 
offer you an entirely new idea 

in conveying materials to 

be rendered at extremely 

low operating cost. 

Several of the nation's leading 
packers have already installed 
Durabilt Pneumatic Systems 

with excellent operating results. 
Note some of the advantages 

of a Durabilt Pneumatic System, 
and see how you can apply 
them profitably in your plant. 

















@ No maintenance problem. Negligi- 
ble maintenance cost. 


@ Conveys either edible or inedible 
product, 


@ Meets rigid MID requirements for 
sanitation. Easy cleaning. 


® Use either steam or electricity as 
a power source, 


INQUIRE TODAY. Durabilt’s engineering staff is ready to make recommendations for your 


plant with no obligation. 


G 
D LY LOLOL L, 
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CONVEYING 
SYSTEMS 


DIVISION OF CHICAGO FIRE BRICK CO. 
CHICAGO 22, ILLINOIS 





BRUNSWICK 8-8000 






. . « indicates those companies 
who are supplying specifica- 
tions and detailed buying in- 
formation on their products 
(or services) in the 1959-Pur- 
chasing Guide—to help you 
make better buying decisions. 


Be sure to study their product 
information pages when con- 
sulting the Purchasing Guide. 


GET THE FULL STORY 


You're undoubtedly using the 
Purchasing Guide as a matter 
of course when working on buy- 
ing decisions. Why not gain 
the greatest possible benefit 
from its use by making it your 
practice to study the special 
product information pages car- 
ried by many of the leading 
suppliers to your industry? 
Here is the place to go for 
detailed, specific information 
—the kind you need to make 
the best possible buying de- 
cisions. 


The torch symbol is being used 
by many of our National Pro- 
visioner advertisers to indicate 
to you that they carry detailed 
product information in the 
pages of the 1959 Guide. 
Look for this symbol and let it 
light the way for you to better 
buying. 
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As dazzling as the variety of meat 

foods offered in today’s supermarket 
® - is the variety of packages they come 
in... all designed to attract and sell 
a | your customer in seconds! 


























Nothing quite matches the instant 
aA appetite appeal you find in 

ee Milprint packages . . . for only 

4 Milprint offers over half a century 

of experience in creating packaging 





























> that creates sales . .. in pioneering 
ideas that keep you ahead of 
, competition . . . in combining 
craftsmanship, facilities and 


, ROTOGRAVURE PRINTED FOIL LABEL 
merchandising know-how to win Designed by Raymond Loewy Associates 


bigger profits for you! 


ems 


2 e * , 
nn INC. ~ 


makes packaging that makes sales 
GENERAL OFFICES, MILWAUKEE, WISCONSIN * SALES OFFICES IN PRINCIPAL CITIES 


printed rolls, foil, cellophane, glassine, 
polyethylene, saran, acetate, “myiar”®, 
pliofilm, vitafilm, laminations, 
extrusions, folding cartons, bags, 

a lithographed displays 


1959 *REG. U.S. PAT. OFF. This insert lithographed by Milprint, Inc. 


Lily Nestrite* tubs 


es : that cut costs, 


Save storage space, 


ncrease profits! 


| In; 
changé 
A new meat tub is about to be born, | rated 
and as you’d expect, The Man With | 1 
The Lily Plan finds the meat pack- | te 
aging job that needs doing. He then} gmall 
creates the tub tailor-made to do { mayb 
the job just right! backg 
Any wonder why meat packers coch 


The Man : : ; | - : look to Lily* for new ideas in pack- 


aging and merchandising? For leak- §} patio 


soe s proof Lily tubs not only save in } grow 
With S : costs...they do a rugged job of Int 
come 


. . service, save storage space because J j,4..; 
its Lily Plan they nest, and keep meat products } coun 
fresh from packaging room to use. | simila 


visits Watch how your sales increase the 


when you select the perfect design, as 


the draft hoard | the right size and color for packing } Cana 


your liver, steaks, chopped meat, } the c 
barbecue meat, sausage meat, chit- Tepo 
terlings, sweetbreads, stew meat or | P#S¢ 
lard. One good reason for boosted | Pe 
sales: dealers, hotel and restaurant | wher 
operators all like easy-to-stack Lily- | ment 
packaged meats because of sanitary | ‘res 
qualities, appetizing appearance and ites 
freedom from corrosion. ole 
Next time you’re confronted with quite 

a packaging dilemma, why not write} way: 
Lily? We'll help you find the answer. : 
Better yet, send for the valuable in- rie 
formation on meat packaging that’s 
yours, free of charge, at Lily right 
now! Just write Lily-Tulip Cup Corp., 
Dept. NP-29, 122 E. 42nd St., N.Y. 17. 

At left: Special Print or 

Stock Design Tub, 

2 to 10 lb. sizes. Disc and 

pull-type lids. 


*T.M. REG. U.S. PAT. OFF. 


LILY-TULIP 
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Keep ‘Free Trade’ 


In a world in which international inter- 
change sometimes seems to have deterio- 
rated to the juvenile level of “I will,” and 
“You won't,” and, “I'll sock you,” and “T'll 
hit you twice—brrrh,” we can still find some 
last hope in the fact that single men and 
small groups—no matter how diverse they 
may be in nationality, color, creed or cultural 
background—can meet, understand and like 
each other. 

As we have seen on a few occasions in 
recent years, this can even happen while the 
nations from which the individuals come are 
growling at each other. 

International amity and _ understanding 
come about more easily, of course, when 
individuals and groups from two or more 
countries have a common tongue and share 
similar problems. It is not surprising that 
the U. S. meat packing industry was well 
represented at the recent meeting of the 
Meat Packers Council of Canada, and that 
Canadian meat processors regularly attend 
the conventions of American associations. A 
report on the Canadian meeting begins on 
page 24, 

A lot of the same problems and opportuni- 
ties exist on both sides of the border, and 
where there are differences due to environ- 
ment and other factors they are usually in- 
teresting and thought-provoking. 

We hope that “free trade” in ideas will 
always prevail between the packers of Can- 
ada and the United States. There has been 
quite a brisk import-export movement both 
ways in recent years and we are sure that 
all of the meat processors in both countries 
have derived some benefit from this kind 
of an exchange, 


News and Views 





Much-Heralded packer efforts to produce and market frozen 
consumer-packaged meats in the past few years have failed, 
in the opinion of retailers attending the management clinic 
on meat merchandising and operations sponsored by the Na- 
tional Association of Food Chains in Chicago this week. “We 
will have to take a new look at frozen meat,” said Walter E. 
Fitzgibbon, senior meat consultant, The Kroger Co., Cincinnati, 
in summing up the consensus of the group. Fitzgibbon was 
chairman of the meat clinic, which was the first one held by the 
NAFC in three years. For frozen meat to succeed, and re- 
tailers would welcome this, he said, “the processor is going 
to have to step up the standard of quality and make it uni- 
form. He can’t use Canners and Cutters.” Packages with better 
visability also are needed so the consumer can see what she 
is getting, Fitzgibbon continued, and the meat must be sold 
soon after it is processed, not frozen during periods of abund- 
ant supply and delivered several months later. High cost of 
the packaging and packaging labor also helped price frozen 
meat out of the market, Fitzgibbon said. Most of the 180 
representatives of 80 firms who attended the clinic indicated 
that they handle less frozen meat today than they did three 
years ago, although a number said that they have acquired 
freezer cabinets that can be converted to handle the frozen 
product if and when it “arrives.” (A panel of specialists at 
the 1955 American Meat Institute convention, reported in the 
NP of November 26, 1955, predicted that about 12 to 15 
per cent of fresh meats sold retail would be prepackaged, 
quick-frozen in three to five years from that date, and one panel 
member thought the volume might be as high as 50 per 
cent by 1960.) The clinic also discussed the dual grading 
system for beef under consideration by the U. S. Department 
of Agriculture but came to no definite conclusion me the 
proposal to measure cutability, Fitzgibbon said. 


Hides Will Be purchased by Japanese importers only on a se- 
lected basis beginning April 1, the Japan Hide Importers’ Coun- 
cil has notified the Western States Meat Packers Association. 
The Japanese group feels that this will eliminate many of the 
complaints voiced to the U. S. hide survey team that visited 
the Orient last fall. Advantages of selling hides on a selected 
basis will be outlined during the WSMPA March 16-19 con- 
vention at the Statler-Hilton Hotel, Los Angeles, by H. Leland 
Jacobsmuhlen of Arrow Meat Co., Cornelius, Ore., WSMPA 
chairman and a member of the three-man hide mission. He will 
address the hide session beginning at 9:30 a.m. on March 18. 


The Nationwide meat purveying business of Pfaelzer Brothers, 
Inc., Chicago, will be purchased by Armour and Company, 
Chicago, the two-firms announced this week. Operations will 
continue as Pfaelzer Brothers, division of Armour and Com- 
pany, under the direction of the three Pfaelzer brothers, Monroe, 
Ellard and Leonard, who have been chairman, vice chairman 
and president, respectively, of the purveying firm. Headquarters 
of the Pfaelzer Brothers operation will continue at 939 W. 37th 
pl., Chicago, and the present staff of approximately 350 em- 
ployes will be retained. The business of Illinois Packing Co., 
Chicago, which is controlled by the three Pfaelzer brothers, is 
not included in the transaction. 


Another Management workshop conference has been sched- 
uled by the National Association of Hotel and Restaurant Meat 
Purveyors for Saturday and Sunday, April 18 and 19, at the 
Bismarck Hotel, Chicago. Chairman of the event is Sam S. 
Stein of Grill Meats, Inc., Sandusky, O., who also was in 
charge of the association’s first workshop last year. 














FEW VACANT chairs were quickly filled as afternoon session on progress in curing, rendering, sausage processing and packaging began, 


Meat Industry of Canada Convenes in Montreal 


FRIENDLY international] border is only a stile, over 
A which ideas and similar problems and their solu- 
tions can be carried both ways. 

Although part of the 39th annual meeting of the Meat 
Packers Council of Canada, held February 9 to 11 in the 
Queen Elizabeth hotel at Montreal, dealt with topics of 
specific interest to Canadian meat packers and agricul- 
ture, a number of speakers discussed subjects of impor- 
tance to packers on both sides of the border. Several rep- 
resentatives of the U. S. meat industry participated in the 
program with talks on operating, scientific and manage- 
ment phases of the business. 

The new president of the Council is J. K. Carroll, man- 
ager of the St. Boniface plant of Swift Canadian Co., Ltd. 
He succeeds J. S. Whyte of The Whyte Packing Co., Ltd., 
Stratford, Ont. Three vice presidents also were elected 
They are W. R. Carroll, vice president of Canada Packers, 
Ltd., Toronto; R. R. Furlong, vice president of Burns & 
Co., Ltd., Calgary, and J. O. Simpson, general. manager 
of The First Co-operative Packers of Ontario, Ltd., Barrie. 
H. K. Leckie and E. S. Manning, both of the Council 


COL. DOUGLAS S. HARKNESS, Canadian Minister of Agriculture, 
carves the annual dinner's honored guest, a stuffed porker, with an 
assist from the association's new president, J. K. Carroll (left), 
and the group's immediate past president, J. S. Whyte. 





staff at Toronto, were re-named secretary-treasurer and 
managing director, respectively. ‘ 

Some of the more important talks are summarized here. 

Packers who are wet rendering 
lard fail to consider the losses in- 
herent in the method, Ruddell said. 
Up to 75 per cent of the raw ma- 
terial’s protein may be lost in the 
tankwater, and up to 25 per cent 


Progress in 
Rendering, Hide 
Curing and 
Waste Treatment 
by ‘ 
J. W. RUDDELL, 
me Packers is concentrated. He noted that one 
plant for dry rendering lard was paid 

for within a year through salvaging the protein that for- 
merly went down the drain. 

Dry rendering of lard has the following drawbacks: a 
tendency to produce slightly darker fat; it is a batch 


process, and the residue generally is usable only in animal } 


food. 
Handling only fatty tissue, some 25 plants in the 


United States are using a new low-temperature continu- | 


ous rendering process. Much of the fat is freed mechani- 


ASSOCIATION OFFICIALS and Canadian meat industry leaders } 


with luncheon guest speaker, Charles B. Shuman, president of the 
American Farm Bureau Federation. Agriculturalist Shuman warned 
Canadians to beware of American-style farm price support. 
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OFFICERS of the association: E. S. Manning, managing director; 
J, K. Carroll, Swift Canadian Co. Ltd., the new president; J. S. 
Whyte, Whyte Packing Co. Ltd., immediate past president; J. D. 
Small of J. M. Schneider Ltd., and W. R. Carroll, Canada Packers 
Ltd., vice presidents; H. K. Leckie, secretary-treasurer, and J. O. 
Simpson, First Co-operative Packers of Ontario, vice president. 


cally in grinding the material, which then is heated 
sufficiently to liquefy the lard so that it is separable from 
the tissue and water by centrifuging. The tissue residue 
is used for sausage or dog food production, Ruddell said. 

Since the fat must be separated from the rind to ob- 
tain the most desirable cracklings, Canada Packers has 
developed a continuous derinding process in which the 
initial fine grinding of the tissue is performed (see the 
NP of June 28, 1958). 

Canada Packers has found that the Rietz prebreaker 
gives good service in inedible rendering because of 
relatively low power consumption, minimum mainte- 
nance needs, no sharpening and rugged construction. 
Ruddell reported that promising results have been ob- 
tained in the form of improved quality and a shorter and 
more uniform cook by fine grinding inedible raw ma- 
terial. Increasing the paddle speed on the dry rendering 
cooker up to 37-38 rpm. increases productivity about 33 
per cent over slower speeds. Ruddell recommends the 
use of end-point indicators to take the guesswork out of 
cooking. 

The basket type centrifugal extractor can be used to 


| remove fat from rendered material with a lower capital in- 


LEFT PHOTO: Association staff member Dave Adams (center) chats 
with speakers S$. C. Barry (left), director, production section, 
Canada Department of Agriculture, and J. Russell Ives, director 


CALGARY 


ACKERS LTD. 


SPEAKERS at the industry progress report session: Emerson D. 
Moran, consultant of Miami, Fla.; P. G. Welsh, manager of pack- 
aging development, Burns & Co. Ltd., Calgary; W. R. Carroll, 
session chairman and vice president of Canada Packers Ltd.; Dr. 


H. E. Robinson, director of laboratories, Swift & Company, and 
J. Ruddell, assistant, general superintendent, Canada Packers. 


vestment, less maintenance and higher yield when a nor- 
mal level of bone is present. However, its use does re- 
quire the breakdown of the large doughnut cakes into 
which the material is formed before it can be _trans- 
ported for grinding and bagging. 

If daily production is 25 tons or greater, a new 
Belgian solvent extraction method can be used to reduce 
the grease content in cooked material to 0.5 per cent 
at an economical cost, Ruddell reported. 

On blood drying he suggested that the paddle speeds 
should be increased, the clearance between paddles and 
shell held to a closer tolerance, and the raw blood 
should be fed to the dryer at hourly intervals. He noted 
the appearance of a new continuous vacuum rotary dryer 
using stainless stee] balls to transfer heat and to pre- 
vent blood coagulation on the heating shell. 

Ruddell evaluated the brine technique of curing hides 
as economically sound and predicted that it will con- 
tinue to expand slowly. Fleshing the green hides with 
a Stehling unit has the following economic merits: 1) 
Fresh fleshings can be rendered into good tallow and 
meat scrap; 2) Removal of flesh and manure greatly 
reduces shipping charges; 3) A more uniform brine cure 


of the department of marketing, American Meat Institute, Chicago. 
RIGHT: Hotel photographer gets group at luncheon table in center 
to spread out and look at the lady for their picture. 
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can be obtained, and 4) Curing salt is utilized better. 

Brine cured hides can be bundled for sale every day 
and the outside hide inspector may well be eliminated, 
Ruddell suggested. 

Governmental] authorities are increasing their pressure 
on industria] concerns to get them to clean up their 
wastes, according to Ruddell. Imposition of sewage 
surcharges based on analysis of plant waste will, in many 
cases, force packers and others to correct their practices. 

Ruddell commented that most material should not be 
allowed to get into waste water. If blood, tankwater or 
manure is being “dumped,” this is the first place to start 
corrective work. Separation of waste water carrying tissue 
and fat, from water bearing manure, etc., permits the 
reclamation of the former material with a vibrating 
screen. 

Several centrifuges are available for concentrating 
sludge discharged by a drag line to about a 50 per cent 
solid content. Ruddell said that two developments that 
may prove useful in disposing of concentrated waste are 
the atomized suspension system developed by Dr. Gauvin 
of the Paper and Pulp Research Institute of Canada and 
the Zimmerman process. In the first process the thickened 
and pulverized sludge is sprayed through an atomizing 
nozzle into an electrically heated reactor. Moisture flashes 
off as superheated steam while the solids are burned to 
ash, Although electricity is used to preheat the reactor, 
burning the sludge provides heat to keep the reactor 
going. It may be feasible to derive power from the super- 
heated steam. 

Under the second system the organic solids are burned 
while suspended in water. 

A major packer is manufacturing 
frankfurts with a machine that re- 


bie New ceives emulsion at one end and dis- 
in es charges the ready-to-package links 
— acturing at the other, Moran reported. While 


these links are slightly irregular at 
their ends, a bit soft and lack the 
gloss of conventional skinless frank- 
furts, they are accepted as franks 
for labeling purposes. Other U. S. interests are developing 
an automatic sausage manufacturing machine, according 
to Moran. 

The consultant reviewed some of the material handling 
layouts employed in plants equipped with the Mince 
Master, a high speed emulsifier. 

In one establishment the ground meat is batched on 
a floor scale and shoveled onto a stainless steel mesh 
conveyor equipped with lugs for transporting the ma- 
terial to a mixer, into which prebagged dry ingredients 
and a metered amount of water are added. After mixing, 
the batch is dumped via a chute into the hopper of an 
emulsifier on the floor below. The first unit pumps the 
emulsion into a second mill which discharges into tubs 
in which the material is taken to the stuffers. 

In a Texas plant, the meat is batched with a conveyor 
mounted on a floor scale in the fresh meat cooler. The 
conveyor transports the batch to the grinder located in 
the next room. The ground meat falls into a batch bucket 
which is lifted with a skip hoist into a mixer and com- 
bined with prebagged dry material and metered water. 
The mixed batch is discharged into a bucket with pour- 
ing spout and is hoisted and tipped into the first emulsi- 
fier that pumps into a second unit. The emulsion is dis- 
charged into slide bottom buckets for loading the 
stuffers. This plant uses a stiff emulsion and employs a 
50-hp. motor on the first emulsifier and an 85-hp. on the 
second to produce it. 

Moran commented that some plants use a conventional 


y 
E. D. MORAN, 
Miami, Fla. 
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chopper for the first emulsifying pass and a Mince Master 
equipped with a 1.2-mm. plate for the superfine cut. 

One U. S. equipment house is said to have a horizontal 
emulsifier nearly ready for market. This unit could be 
mounted under the silent cutter or mixer for direct charg. 
ing for those units, 

Moran said that plants using slow-speed silent cutters 
must pregrind their meat, while those equipped with 
high-speed cutters can handle unground meat and the 
high-speed emulsifier will act as a strainer. 

For the plant producing stiffish emulsion that does 
not flow freely into the high-speed emulsifier, one solu- 
tion is to place all the dry ingredients, along with half 
the moisture, in a silent cutter and run the machine for 
1 minute. The meat ingredients and the rest of the mois. 
ture are added as rapidly as possible and the machine is 
operated for 2.5 to 3.5 minutes, The product then is ready 
for further emulsification with either one or two high- 
speed units, depending upon the texture desired. 

The use of high-speed emulsifiers has stimulated in- 
terest in quality control, according to Moran. A whole 
batch of material is committed, and is not subject to ad- 
justment through addition of any ingredient durin 
emulsification. Fortunately, there is available relatively 
inexpensive equipment for materia] assay, including the 
Steinlite unit for fat determination and apparatus for 
moisture determination. 

If consumer acceptance of a sausage product is to be 
retained, the fat content must be relatively uniform. The 
color and eating characteristics of one bologna having 
26 per cent fat and another having 34 per cent are 
markedly different. It is easy to develop several formulas 
which will have a fat content of 30 per cent. Once a 
house has established several formulas on a known fat 
basis, it can calculate the comparative costs of the raw 
materials for these in a few minutes and determine the 
most economical formula without jeopardizing quality 
standards, Moran said. 

One plant had poor sales results with its pork sausage 
because the sales department had no confidence in its 
uniformity. The firm began to furnish the sales manager 
with a fat analysis on every batch produced and now 
is selling increasing tonnage of the sausage at a premium 
in a difficult market. 

After the first advance in curing 
hams through stitch pumping, the 


Progress in artery pumping technique was de- 


Curing and veloped to assure a rapid and more 
Smoking Meat even distribution of the cure. Through 
Rial the use of higher pressure and a com- 


bination of artery and stitch pump- 
ing, some processors now get imme- 
diate and complete distribution of 
cure within the ham. The pumped ham is placed in the 
smokehouse immediately, and while some feel that this 
technique fails to develop the proper flavor, color and 
texture, it does produce a ham for retail sale within three 
days of slaughter. 

Processing yields are improved through the incorpora- 
tion of phosphates which raise the pH of the meat, which 
accepts and holds more moisture. The use of phosphates 
has been helpful to both processors and consumers. The 
processor is able to sell as much processed meat as he 
cuts out in the fresh state, and the consumer gets a more 
palatable product. 

Phosphates also retard bacterial discoloration of the 
cured meat, but do not overcome color fading caused by 
exposure to oxygen and accelerated by show case light 
ing in the retail outlet. 

Another aid to color development and _ stability i 


Swift & Company 
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cured meat is ascorbic acid and its salts. Through addi- 
tion of this material the cured meat pigment develops 
faster and a higher percentage of the pigment is in the 
desired form. After curing and processing, the residual 
ascorbic acid reacts as an antioxidant to protect the meat 
igment from oxygen of the air which otherwise might 
change the color from a desirable red to a brownish 
shade. For maximum effectiveness ascorbic acid should 
be used with an oxygen impermeable film or package 
to prevent continued exposure ,of the cured meat to 
oxygen. Vacuum packaging is also an effective means of 
preventing the fading of cured meat. 

To strengthen flavor in rapidly cured meat, which 
some consider to be too mild, numerous additives have 
been developed. Monosodium glutamate and hydrolyzed 
plant proteins are used for this purpose. 

Mechanical means of injecting cure into bellies have 
greatly shortened the curing period for this product. A 
non-caloric sweetener (sodium cyclamate) is being of- 
fered as a substitute for sugar in curing with the claim 
that its use eliminates the danger of charring bacon in 
cooking since there is no sugar to caramelize. 

The injection curing technique has been extended to 
include boned hams for canning and processing and 
industry suppliers are now working on an automatic cure 
injector for bone-in cuts, reports Dr. Robinson. 

A technique for heating hams with infrared radiation 
and smoking with electrostatic precipitation was brought 
out in 1953. While belly smoking time was reduced to 
approximately 30 minutes, the process has not won com- 
mereial acceptance. Redesign of the equipment may over- 
come the problems and make this procedure acceptable, 
Dr. Robinson commented. Electrostatic smoking equip- 
ment is now being employed to impart a smoke flavor 
to canned hams, 

Bacon slicing equipment has been improved. A slab 
is placed in the slicer and is not touched until the 
wrapped package is ready to be placed in a shipping 
container. 

All this progress has improved the merchandising po- 
tentialities for cured smoked meats. Whereas a house- 
wife formerly could buy only one type of ham, today she 
can purchase a regular ham, a ready-to-eat ham, a fully- 
cooked ham, a bone-in or boneless ham and canned hams 
of the shelf-stabilized or keep-under-refrigeration types; 
she can buy ham in chunk size or boiled ham that has 
been sliced and packaged, ready for consumer use. 

Packaging has opened up new 
opportunities for the meat industry, 
as processed items that formerly 
were seasonal are now featured year- 
around in mass self-service displays. 
The growth of packaging has been 
B coupled with the awakening of de- 
— & Co. mand from consumers for foods which 
Limited are convenient to handle, save time, 
are in proper portions and weights and minimize waste. 
Any meat item that is properly packaged can cre- 
ate an impulse to buy; if improperly packaged, it can 
create sales resistance, according to Welsh. 

The following points are essential for good packaging 
to create consumer confidence: 

1) The product must possess quality. 

2) The proper packaging material for a given product 
should be chosen and applied correctly. If a product needs 
skin-tight film, it should be packed in such material. 
Labels should be neatly affixed. Customer flow in the 
modern supermarket is great and also speedy, and the 
buying decision is made in 10 seconds. 

3) The package should carry effective copy. Brand and 


Packaging Has 
Given New 
Opportunities 
For Meat Sales 


y 
P. G. WELSH, 
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product identification and cooking and/or opening in- 
structions should be printed in easy-to-read type. Cook- 
ing instructions should be held to a minimum of words. 

4) The packaging materials should be pretested and, 
if possible, so should the package as a container and as 
a selling tool. 

Welsh held that continuation of the success of packaged 
meats will depend, in large part, on the appearance of the 
products, and that the flexible films are of great impor- 
tance to the packer. He predicted expansion in the use 
of inert gases in sealed packages, and commented that 
a cling-tight package is not necessarily a vacuum unit. 

Welsh suggested that in buying either an overwrap- 
ping machine or heat sealer, the packer should consider 
how many types of film the device can handle. He em- 
phasized that good packaging cannot be bought cheaply, 
and that there are no short cuts to obtaining good results. 

The Oscar Mayer & Co. policy of 
applying controls to procurement, 
production, pricing and sales stimu- 
lated a good deal of comment. 

The new control program in pro- 
curement measures the value ob- 
tained. Under this program the 
hogs bought at 100 stations are 
identified by tattooing. As the hog 
carcasses leave the dressing floor, they are electronically 
weighed and graded. The dressed weights and grades, 
along with the identification numbers, are transferred to 
a tape which is fed to an electronic computer to deter- 
mine the value of hogs from each buying station. 

The equipment accumulates and prints the average 
yield of carcasses, the variation from standard yield, the 
distribution of the grades and weights of the carcasses, 
the loss in margin due to poor sorting by weight and 
the number and value of dead and crippled hogs. This 
summarized information is returned daily to the buyers 
and supervisors, 

Recaps are made weekly and given to supervisors and 
the head buver. Based on this information, Oscar Mayer 
directs its buying into areas where it is getting the best 
purchases and curtails it in others. If the firm is success- 
ful in its program, the farmer will receive prices in line 
with the actual value of his livestock, Mayer stated. 

In the sales field, Oscar Mayer offers less product in a 
given market than it believes it can sell. Prices can be 
maintained when the sales force is able to sell more volume 
than is required of it. The market potential for an area is 
carefully determined and production is geared to this 
“vacuum” sales target. The sales effort in terms of spe- 
cific products is planned for an accounting period and 
broken into weekly averages as to volume and budgeted 
margins. The budgeted targets are adjusted to keep in 
line with shifts in supply and sales opportunities. 

Oscar Mayer uses the yardstick of Price List Aherence 
(PLA) to evaluate salesmen’s performance. Salesmen 
receive a bonus for selling at list, but are prohibited from 
averaging their prices by selling one product above and 
another below. If a salesman is more than 0.125c per lb. 
below list, he is penalized. On the other hand, he is pro- 
hibited from charging more than the list since prices 
are established to produce optimum volume and margin 
and higher prices might reduce volume to an undesirable 
level. In one recent year PLA performance for all routes 
averaged 0.147c per lb. over list prices. This was offset 
by the lower prices obtained for a limited amount of 
substandard and distress product, so that the average 
realization for the year was nearly in line with the list. 

No product is sold on consignment to any branch or 

[Continued on page 37] 


Control of 
Buying, Sales 
and Pricing 


by 

G. O. MAYER, 
Oscar Mayer 
& Company 


27 


























Wilson's First Quarter Net Was Better 
Than Same 'Good' 1958 Period — President 


Wilson & Co., Inc., Chicago, had 
“somewhat better” domestic earnings 
in the first 1959 
fiscal quarter 
ended January 31 
than in the cor- 
responding peri- 
od a year earlier, 
James D. Cooney, 
president, told 
the annual meet- 
ing of sharehold- 
ers this week. Al- 
though Wilson 
does not report 
agin earnings, Cooney noted that 
the company had “a good first quarter 
last year.” 

January of this year marked the 
42nd consecutive month in which the 
company has operated profitably, he 
reported, indicating “some progress is 
being made in achieving a greater de- 
gree of earnings stability.” Cooney 
said this increased stability is true 
throughout the meat business. He 
credited the progress to more ade- 
quate internal controls, a change in 
product line emphasis and the trend 
to more seasonable stability in live- 
stock supplies. The latter, he said, 
“promises to become an increasingly 
significant factor.” 

For example, Cooney pointed out, 
hog slaughter in the May-July period 
this year is likely to show only a 
moderate reduction from the Novem- 
ber-January period just ended, while 
slaughter volume dropped 40 per cent 
between the two comparable periods 
ten years ago. 

The Wilson president said he fore- 
sees — opportunities for the com- 
pany both in its foreign operations and 
in its expansion of domestic markets. 
A growing world demand for meat is 
likely to center upon Argentina, Bra- 
zil, Australia and New Zealand, where 
the potential for expansion of pro- 
duction is greatest, he said. Wilson’s 
studies point to major long-term op- 
portunities in the foreign meat field 
that could spell a significant earnings 
potential for the company’s invest- 
ments there, he added. Cooney said 
there is greater likelihood of a mod- 
erate expansion of meat imports into 
the United States, rather than any 
shift to the export basis. 

The national brand can be expected 
to continue as a definite part of the 
food business, Cooney said in review- 
ing changes in retail distribution over 
the past decade. Such a brand must 
be consistent in quality, dependable 
in supply, adequately promoted and 


J. D, COONEY 
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NEW HEAT-IN-BAG line of Wilson & Co. 
“Menu Pak" entrees has "fantastic" total 
potential, president James D. Cooney told 
stockholders. Firm will begin quantity dis- 
tribution of electric heating units to insti- 
tutional users of entrees late in March. 


a good value to the consumer, he 
emphasized. 

Discussing the company’s new in- 
stitutional line of “Menu-Pak” frozen 
meats packaged in boilable Mylar 
bags, Cooney said Wilson will begin 
quantity distribution late in March of 
small electric units for heating the 
products. The meals take about 10 
minutes to prepare when the bags 
are boiled in water, but the new 
units, manufactured by Electronics 
Corp. of America, Cambridge, Mass., 
will save three to five minutes, he 
said. A small four-bag size is designed 
for restaurants and a 100-bag size 
will be introduced later for factory 
and other institutional kitchens serv- 
ing the Wilson heat-in-bag products, 
Cooney disclosed. 

Wilson plans to lease the units to 
food users without charge, obtaining 
its revenue from the sale of about 30 
types of bagged’ food, including ham 
with raisin sauce, chicken a la king 
and sliced turkey in giblet gravy, 
Cooney explained. Eventually, he 
said, the line will be extended to the 
consumer market.’ The total poten- 
tial is “fantastic,” he declared. 

Wilson is planning capital ex- 
penditures of about $4,000,000 in the 
current year, compared to $2,800,000 
in 1958, Cooney said in an interview 
after the stockholders’ meeting. 


Sanitation-Maintenance 


Under the sponsorship of the In- 
stitute of Sanitation Management, the 
fourth annual Industrial & Building 
Sanitation-Maintenance Show and 
Conference will be held September 
22-24 at the New York Trade Show 
Building and the New Yorker Hotel 
in New York City. 





Pacific Coast Renderers 
Elect; Assay New Seaway 


Kenneth E. Reinhart of Kings-Ty. 
lare Tallow Works, Hanford, Calif, 
was elected president of the Pacific 
Coast Renderers Association at the 
groups annual convention in Sap 
Francisco. Joseph Firpo of Stockton 
Tallow Works, Stockton, Calif., was 
named vice president, and Nels A, 
Hamberg of Peterson Tallow Co., Inc; 
Emeryville,.Calif., was re-elected sec. 
retary-treasurer. 

In addition to Reinhart and Firpo, 
members of the newly-elected board 
of directors are: Robert J. Young, 
Gordon Young, Ltd., Vancouver, B.C,; 
Joseph Babka, Western California 
Products Co., San Francisco; John 
H. Haugh, Tucson Tallow Co., Tu. 
cson, Ariz.; Lloyd Hygelund, Crown 
By-Products Co., Inc., San Jose, Calif,; 
Victor Brunetti, Royal Tallow & Soap 
Co., Inc., San Francisco; Frank 
Schultz, Baker Rendering Co., Los 
Angeles, and Clarence Howell, Cali- 
fornia Rendering Co., Ltd., also situ- 
ated in Los Angeles. 

The opening of the St. Lawrence 
Seaway in May-June of 1959 will 
have great significance for renderers 
in the United States, convention-goers 
were informed by Victor Brunetti, 
chairman of the association’s com- 
mittee on freight rates. 

Opening of the seaway will enable 
large cargo vessels to enter and leave 
the Great Lakes eight months a year, 
with year-round service to Montreal, 
now closed from November to April, 
Brunetti pointed out. 

“It means direct service from Chi- 
cago, Cleveland, Buffalo and other 
points of loading on the Great Lakes 
to Europe, the Mediterranean, Middle 
East and Africa,” he said. “It means 
that tallow and grease produced east 
of the Rockies, west of the Appala- 
chians and north of the Mason-Dixon 
Line to the Canadian border will 
no longer be land-locked with high 
freight rates to Atlantic and Gulf 
ports for export.” 

The traditional price differentials 
between Chicago, New York and New 
Orleans undoubtedly will be  rear- 
ranged by the seaway’s opening, Bru- 
netti told the group. “It appears likely 
that the present difference of ‘ac to 
5ec per pound will narrow to ‘ce, 
he said. “We can only hope that the 
new competition of midwest tallow 
and grease in the world markets will 
not depress prices at New York and 
the Gulf. If it should, we will suffer 
some backwash here on the Pacific 
Coast. By the end of 1959, we should 
be able to see the full impact of the 
seaway on the tallow market.” 
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the BEST of everything in 
SAUSAGE MACHINERY 





LONGEST “EXPERIENCE 
NEWEST IDEAS ——“‘“CO_ 
oS - Highest Quality Pro- , 
BUILT BY SPECIALISTS ay ducts. Seandard and 
? acuum. pacities 
MOST COMPLETE LINE — © from 75 to 2,000 Ibs. 
MOST EFFICIENT SERVICE 


For Thoroughly Uni- 
form Mixing and 





















MOST WIDELY USED 








Shortens Smoke Period 

. . Improves Product 
Color ...Gives Complete | 
Control. 

















CONVERTERS . 





Reduce Cutting Time up to 50% ... Save 
on Labor ...Get Finer Texture and Higher 
Yield. Models for almost every size of plant. 





Fast Operating ... Safe... 
Equipped with Stainless Meat 
Valves. Capacities from 60 to 
1,000 Ibs. 


Speeds Drawing of Cas- 
ings onto Stuffing Tube. 


yy BUFFALO-STRIDH 
NATURAL CASING PROCESSING MACHINE 


Gives You Greater Yield and Better Casings. 
Saves You Money on Maintenance and Labor. 


Machined Feed Screws and Polished Cylin- 
ders give Clean, Sheer, Cool Cutting Action. 
Capacities from 1,000 to 15,000 Ibs. per hr. 


Buffalo 


The NAME that means the MOST in SAUSAGE MACHINERY 
JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 
Sales and Service Offices in Principal Cities 


TING GRINDERS. 

























Three State Associations, Two Accounting Groups to 
Meet Along with NIMPA Division at Houston, Tex. 


Meetings of three state associations 
of meat packers have been scheduled 
for 8 a.m. Friday, February 27, at 
the Shamrock Hilton Hotel, Houston, 
Tex., preceding the two-day annual 
meeting of the southwest division 
of the National Independent Meat 
Packers Association. Presidents of the 
state groups then will be the first 
speakers on the NIMPA program, be- 
ginning at 9:30 a.m. Division vice 
president D. J. (Bill) Twedell, Hous- 
ton Packing Co., Houston, will pre- 
side at the NIMPA meeting. 

Presenting a report from the state 
associations will be: W. F. Dixon, 
Dixon Packing Co., Houston, Texas 
Independent Meat Packers Associa- 
tion; Henry Brown, Western Meat 
Packers, Inc., Little Rock, Ark., Arkan- 
sas Independent Meat Packers Asso- 
ciation, and Ray Turvey, Turvey Pack- 
ing Co., Blackwell, Okla., Oklahoma 
Independent Meat Packers Associa- 
tion. Chris E. Finkbeiner of Little 
Rock Packing Co., Little Rock, hon- 
orary chairman of the NIMPA board, 
will serve as moderator. 

Next will be a “Report from Wash- 
ington and the Nation” by NIMPA 
president T. H. Broecker, The Klarer 
Co., Louisville; Edwin H. Pewett, 
NIMPA general counsel, and John A. 
Killick, NIMPA executive secretary. 
Also on the Friday morning program 
will be a talk on “Pension and Profit- 
Sharing Plans for the Independent 
Packer” by Walter J. Hodes of Eugene 
M. Klein and Associates, coordinator 
of the NIMPA plan, and a discussion 
of “Automation and You: How Far 
Away?” by Dr. Roy E. Morse, direc- 
tor of the department of food science 
at Rutgers University, New Bruns- 
wick, N. J. 

A business meeting and election of 
officers at 2 p.m. will open the Friday 
afternoon program, which will feature 
presentations by two groups of guest 
speakers. “Bringing the Meat Team 
Closer Together” will be the topic of 
Kroger Co, executives Melvin Schulen- 
burg, meat merchandising manager of 
the Arkansas division, and John Stull 
of the meat promotion division, sales 
department, and two representatives 
of Henke-Pillot Stores, Houston. 

“Our Best Customers—Independent 
Meat Packers” is the title of a panel 
discussion to be presented by a group 
of livestock auction market operators, 
with C. T. (Tad) Sanders, executive 
secretary of the National Association 
of Livestock Auction Markets, Kansas 
City, Mo., as moderator. 

Panel members will be NALAM 
president J. W. Marvel of Marvel 
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Sales Co., Webster City, Ia.; Cecil 
Ward, Gainesville Livestock Auction 
Co., Gainesville, Tex.; Earl Jennings, 
Jennings Stockyards, Baton Rouge, 
La., past president of the Louisiana 
Livestock Auction Association; C. D. 













(Doc) McEver, Austin Stockyap 
Co., Austin, Tex., president of ¢ 
Texas Livestock Auction Association: 
Irvin de Cordova, Groesbeck Commigs 
sion Co., Groesbeck, Tex., and W, # 
(Billy) Bode, El Campo Livestog 
Commission Co., E] Campo, Tex. Dey 
Cordova is vice president and Bode is 
a director of the Texas Livestock 
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NP Adopts Speedy Communication System 


THE NATIONAL Provisioner, INc., is the first meat industry subscriber in 
Chicago to Western Union’s Telex service—an automatic customer-to- 
customer telegraph service. Telex will be used primarily by the NP for 
instantaneous communication with the firm’s New York office, and will play 
a part in insuring the availability of closing market prices on meat and _ 
by-products to the eastern office. 

Telex is only one of several communication aids the PROovIsIONER may | 
adopt in making information gathered by its DarLy MARKET AND News 
SERVICE available more quickly and easily to subscribers. 

Telex was recently inaugurated in Chicago as the first step in the coast- | 
to-coast extension of Western Union’s system linking Chicago and New] 
York City, as well as 24 Canadian cities, in a direct and instantaneous” 
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INAUGURATION 
ceremony of West- 
ern Union's Telex 
service at Chicago 
is attended by Les- 
ter I. Norton, presi- 
dent of The National 
Provisioner, Inc. 
(left). who is shown 
with G. P. Little, gen- 
eral manager of the 
Lake division, West- 
ern Union Telegraph 
Co., Chicago, exam- 
ining equipment op- 
erated by Mary Joy. 


service. Subscribers can dial correspondents 24 hours a day for instant, } 
automatic, two-way telegraphic communication at special time-distance rates. 7 

Telex works like this: Each subscriber is supplied with a page teleprinter, 
automatic dial and automatic answer-back equipment. For direct, written 
communication with another subscriber, the user simply presses a “start” 
button and dials the desired number. Telex prints the message automatically 
in page form, even if the called party is absent, and holds it for later 
attention. A call can be made early in the day before the distant sub- 
scriber’s office is open. Similarly, a Telex subscriber in Chicago can transmit 
a message at 5 p.m. or later, his time, and have it in the New York sub- 
scriber’s office at opening the next day. 

No addressee, signatures or message preambles are required in Telex 
service. Plain language, abbreviations, code, cipher, word or character spac- 
ings may be used in any combination. Users can condense and abbreviate 
words to save time and reduce costs. Transmission speed is at the rate 
of 65 words a minute. 

The speed of connection with distant subscribers by Telex is said to 
result from direct dialing between subscribers with no intervening manual 
operation. The connection is made virtually at the instant the last digit of 
the subscriber’s number is dialed. 
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PLAT PACKING CO. PARTNER % 
JOE LOMBARDI Says: **:. 


rts < 
* 


“THE EXTRA PROFITS I MAKE WITH CRYOVAC 
HELP TO PUT ME IN THIS PICTURE! Our customers claim that 


the flavor of fresh beef, aged in the vacuum protection of CRYOVAC Bags, beats the taste of 


meat aged in free air.” Adds co-owner Plat Jacovette, “Since we started using CRYOVAC 


Bags on our fresh meat, sales are up 20% — and still climbing!” 


w.r. GRACE «co. 


CRYOVAC Division, Cambridge 40, Mass. In Canada: 2365 Dixie Rd., Port Credit, Ontario 

















The Plat Packing -Cryovac Story: 


A PARTNERSHIP IN PROGRESS 





RESULTS — Joe and Plat were so pleased with the results 
of their test that they made beef in Cryovac a regular part 
of their line. Now — two years later — it’s the fastest. 
growing segment of their business. 


Plat’s customers are happy with Cryovac because it solves 
their inventory problem, especially where cooling space 
is limited. They prefer aging in Cryovac to the old free. 
air method. And, of course, they’re happy with the extra 
profits Cryovac makes possible by eliminating shrink and 
trim loss. 


Plat Packing is happy, too. With a big, easy-to-store in- 
ventory of red meat, their production problems are over, 
Best of all, Crvovac has attracted more business from old 
customers — and a number of brand-new accounts. Since 
they put in Cryovac, total business is up 20% ... and 
still climbing! 








Joe Lombardi 


BACKGROUND — Established in 1946, Plat Packing Company 
of Denver is already nationally known as a purveyor of fine 
red meats to restaurants and hotels. Plat’s reputation is built 
on quality, uniformity, and personal service. Partners Plat 
Jacovette and Joe Lombardi literally tailor each order to the 
customer’s specifications. Joe personally inspects each order 
before shipment. 


OPPORTUNITY — With a background like this one, it was 
only natural that Plat should pioneer the use of Cryovac inits | AFTER oe ig pe and naee rr pe 
area. For many years, both Joe and Plat had been concerned Sedhin pate eat x aah bs eocllags prekleis, res 
about shrink and trim losses in fresh beef, as well as aging, 

storage, and inventory problems. When Cryovac came to Plat 

ane with a product that promised a solution, both partners © PLAT’S PARTNER-IN-PROGRESS — Charles D. Evans, 
were, enthusiastic from the start. To find out Navy veteran of World War II, is one of Cryovac’s 
whether Cryovac lived up to its billing — and _ nationwide corps of meat-packing experts. He started in 








whether it would be accepted by their cus- the grocery business and went on to spend six years with 
tomers — they decided on a limited test pro- _ one of the nation’s large packing houses before coming to 
gram. Their customers agreed to cooperate | Cryovac in 1957. This is typical of the “know how” you 
100%. get from your Cryovac man. He teams up to help you 


MARKET TEST — So Plat Packing set up a compact, efficient build a better profit. 

fresh-red production line. Boning, cutting, and trimming were YOUR PROFIT OPPORTUNITY is here with fresh meat 
done in a straight line leading to the Cryovac Unit where cuts _in Cryovac! Get the full story on Plat Packing Company 
were bagged, vacuumized on a CW-C machine, shrunk in an . . . find out how Cryovac’s unique Profit Package Pro- 
SS-G tunnel, and boxed in cartons bearing the “‘Plat-Pak” trade | gram can build your business and your extra profits. 
‘name. They were then held in cooler racks, visually inspected, Write Manager, Marketing Department, Cryovac Divi- 
and shipped when needed. sion, W. R. Grace & Co., Cambridge 40, Massachusetts. 






——— 


w.r. GRACE «co. 


CRYOVAC DIVISION 
CAMBRIDGE 40, MASSACHUSETTS 
In Canada: 2365 Dixie Rd., Port Credit, Ontario 
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Auction Association. The panel mem- 
bers will discuss such subjects as live- 
stock weighing methods and proce- 
dure, extension of credit to packers by 
auctions, and relationships between 
packer-buyer and auction market, auc- 
tion sales and direct sales and auction 
markets and livestock dealers. 

Fred Sharpe, NIMPA director of 
sales training, will present a program 
aimed at the small independent packer 
at 9 a.m, Saturday, under the head- 
ing, “It’s a ‘Sell’ Out!” 

A joint meeting of the southwest 
and midwest divisions of the NIMPA 
Accounting Conference is scheduled 
for 10 a.m. Saturday, with Alfred C. 
Gannon, general manager of Gooch 
Packing Co., Abilene, Tex., as chair- 
man pro tem, and Dr. Jarvis E. 
Miller, department of agricultural eco- 
nomics and sociology, Texas A & M, 
College Station, Tex., as coordinator. 

Gannon will open the program with 
the question, “Why Determine Cost?” 
Jack Carney, Weiland Packing Co., 
Phoenixville, Pa., national president 
of the NIMPA Accounting Confer- 
ence, will tell how “Small Packers Can 
Contro] Labor Cost,” and four direc- 
tors of the NIMPA Accounting Con- 
ference will discuss two subjects, 
“Methods of Pro-Rating Overhead” 
and “Determining Package Unit Costs.” 
The speakers will be Karl Drowatzky, 
Turvey Packing Co.; William E. 
Graham, Oklahoma Packing Co., Ok- 
lahoma City; Joseph E. Skram, Seitz 
Packing Co., St. Joseph, Mo., and 
Emest Ganter, Heil Packing Co., St. 
Louis. Dr. Miller will summarize. 

A cocktail party and reception will 
be given by the Meat Industry Supply 
and Equipment Association Friday. 


Higher Net, Record Sales 
Reported by Mickelberry’s 


Net income of Mickelberry’s Food 
Products Co., Chicago, and subsid- 
iaries rose to $534,590, or $1.73 a 
share, in the 53-week fiscal year ended 
January 3, 1959, compared with 
$383,338, or $1.39 a share, in the pre- 
vious 52-week year, and dollar sales 
reached a record high, R. R. Laidley, 
president, said in the annual report 
to stockholders. The 1958 sales of 
$25,320,659 represent a 35 per cent 
increase over 1957’s $18,749,739. 

“About half of this increase was due 
to the acquisition of two new subsid- 
iaries early in the year, higher av- 
erage meat prices and the fact that 
1958 was a 53-week year,” Laidley 
explained. “Aside from these factors, 
however, we had gains in our sales 
tonnage on both meat and cookies.” 

The new subsidiaries are Fancy 
Frozen Foods, Inc., Milwaukee, and 


a biscuit company in Dearborn, Mich. 
Fancy Frozen Foods “provides an 
entry into a related, yet entirely differ- 
ent, food field, including the large 
institutional market,” Laidley said. 
“Both companies can be made a nu- 
cleus for considerable expansion and 
diversification.” 

Mickelberry’s invested more than 
$450,000 in plant and equipment dur- 
ing 1958, the president said. “Inven- 
tories and receivables increased be- 
cause of added volume but are in the 
best shape of our history. Ratio of 
sales to inventory was 37 to 1, which 
represents a turn-over of inventory 
every one and one-half weeks.” 


Maine Packer Association 
Renames Roy as President 


Robert F. Roy of Oxford Provisions, 
Norway, Me., was re-elected president 
of the Maine Independent Meat Pack- 
ers Association at the organization’s 
second annual meeting in Portland. 

All other officers also were renamed. 
They are: first vice president, Vincent 
Kirschner, Joseph Kirschner Co., Au- 
gusta; second vice president, Thomas 
Rice, C. H. Rice Co., Bangor, and 
secretary-treasurer, Hugh M. Stearns, 
B. D. Stearns, Inc., Portland. 

Standing committee chairmen ap- 
pointed by the president are: sausage, 
Charles Rice, C. H. Rice Co.; slaugh- 
ter, Richard Ballard, Augusta Abat- 
toir; legislative, Roger Stearns, Stearns 
Packing Co., Auburn, and member- 
ship, David Jordan, John Kerr & Son, 
Portland. 

A schedule of five meetings was an- 
nounced. Kirschner is to be chairman 
of a “ladies night” meeting in Augusta 
in March; Tom Rice will be in charge 
of a May meeting in Bangor, and 
Joseph C. (Chet) Jordan of Jordan’s 
Ready-to-Eat Meats, Inc., Portland, 
will be chairman of a Portland meet- 
ing in July, Roger Stearns was named 
chairman of the October convention, 
and Merton Rowe will be in charge 
of a December meeting in Augusta. 


QM Associates to Meet 


The 1959 annual meeting of Re- 
search and Development Associates 
Food and Container Institute has 
been set for March 31 through April 
2 at the Hotel Statler, Washington, 
D. C., the organization announced. 

The group is a non-profit organiza- 
tion of food and container industry 
representatives who work with Quar- 
termaster Corps scientists in devel- 
oping foods and containers for the 
armed forces. Clarence K. Wiesman, 
general manager of quality control 
and food research at Armour and 
Company, Chicago, is president. 





I Watelial=15 on ae value..§ 


3 TO 4 TIMES 


LONGER LIFE 





Your processing conveyors not only 
last longer with Rex Chabelco Steel 
Chains; they run smoother, are easier 
to keep clean and cost less to maintain. 
Each part is precision-made according 
to strict specifications dictated by pack- 
ing plant requirements. Maximum 
fatigue strength, wear resistance as- 
sured by exclusive CHAIN Belt manu- 
facturing techniques. Call your Rex 
Distributor, or mail the coupon. 





CHABELCO® STEEL CHAIN 


CHAIN Belt Company 104 

4635 W. Greenfield Ave. 

Milwaukee 1, Wisconsin. 

(In Canada: CHAIN Belt Canada Ltd., 

1181 Sheppard Ave. East, Toronto) 

C0 Please send informative literature on Rex 
Chabelco Steel Chain. 

CO Have a Rex man call. 
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MAURIK PARAS 


mechanical hydraulic retail milk 


REST 


packaged condensing unit 








| AMS | ANY COMBINATION 


mee OF UNITS TO SOLVI 


(/ 
R PROBLEMS 
‘ED " 


BLOWERS 


hi and low temp 


PLATES 
quick action and hold-over 














FIELD-PROVEN DEPENDABILITY 
you can count on! 


The pepe ie records of thousands of KOLD-HOLD units in service are 
proof of the superiority of truck refrigeration systems tailored to specific jobs. 
Rugged durability built into each component of a KOLD-HOLD system plus a 
complete line of drives, condensing units and low sides from which to choose 
the right equipment pays off in more refrigeration and less maintenance. 


KOLD-HOLD equipment is backed by a full year warranty against defects in 
material or workmanship . . . further assurance that when you invest in 
KOLD-HOLD refrigeration you can be sure of all the refrigeration you need, 
every day that your truck is in service. 


The KOLD-HOLD man in your area will be happy to help plan for better prod- 
uct protection and profits through KOLD-HOLD refrigeration. Call on him. 











This is one of the many systems available in the complete KOLD-HOLD line. 
It is recommended for meat, milk, ice cube, frozen food and ice cream trucks 
or any trucks which require body temperatures from —10° to +60°. 


Power is transmitted from the truck engine through a heavy duty flexible shaft 
and cushioning electric clutch to the condensing unit. This method of power 
transmission, proved in many automotive applications, is simple and trouble- 
free. It provides top efficiency with minimum maintenance. 


The MARK condensing unit features exceptionally high efficiency, rugged dura- 
bility and economical maintenance. Design and construction features include: 
“swing down design” which exposes operating parts for servicing; inherently 
protected motor prevents motor burn-up and has advantage of automatic reset 
in case of motor “cutouts”; rubber-mounted heavy-duty jackshaft with heavy 
duty ball bearings; rugged aircraft type frame construction; corrosion resistant 
finish; and totally enclosed unit construction. 


KOLD-HOLD “hold-over” plates are combined with the MARK condensing 
unit in this system to make it ideal for relatively short routes with frequent 
stops. These streamlined plates give maximum refrigeration through full 
eutectic capacity and extremely effective air flow. Internal fins spread heat 
absorption qualities over the entire surface areas of both sides of the plates. 
Patented perimeter freezing permits complete filling of the plates without 
danger of strain on the seams during freezing. 











LOW-TEMP BLOWER 


The advanced design of the KOLD. 
HOLD SUPER “50” Blower offers im- 
portant advantages over conventional 
types of blowers. Its “Ribbon” design 
gives more load and aisle space. The two 
fans are positioned to direct the air 
around the load to envelop your product 
in a protective blanket of cold. The 
SUPER “50” represents the ultimate in 
load protection for truck bodies. 










ma HYDRAULICALLY 
DRIVEN CROWN UNITS 


The CROWN hydraulic system drives the 
condensing unit at a constant speed. This 
provides constant load protection at en- 
gine idling speeds as well as on the road, 
Power is derived from the truck engine 
and transmitted through a constant vol- 
ume hydraulic pump to a hydraulic motor 
which drives the condensing unit. 


PACKAGED CONDENSING UNIT 


This KOLD- 
HOLD ua in 
complete 

side ready for 
installation 

use in freezi 
“hold - ovet 
plates. It features 
easy installation and servicing. Plugs into 
electrical outlet to freeze plates in truck om 
“stand-by” or over night. 





a 





WRITE TODAY FOR 
FREE CATALOG NO. 58 


KOLD-HOLD 


division 
Tranter Manufacturing, inc. 
200 E. Hazel St. Lansing 9, Michigan 





34 THE NATIONAL PROVISIONER, FEBRUARY 21, 1959 











ves the 
1, This 
at en- 
e road, 
engine 
nt vol- 
> motor 


INIT 


fichigan 


1, 1959 











i 





consistent 


...“Come Rain or Come Shine” 


@ NEITHER TEMPERATURE NOR 
HUMIDITY have any effect on S-1097 
WESTPHALIA CURE and its consistent 
ability to produce unvarying color and flavor. 


S-1097 WESTPHALIA CURE with Silica 
Gel (Pat. Pend.) maintains the proper per- 
centage of nitrite. That’s why it is depend- 
ably stable and the results meet your most 
exacting requirements. 


In addition to the benefits of consistent 
curing, it is free-flowing and non-caking. 
No chunks, no lumps, no chisel needed to 
get S-1097 out of the drum. 









S$-1097 


| For a generous introductory 
WESTPHALIA offer, just attach the page to 


CURE your letterhead, NO OBLIGATION 


with Silica Gel (Pat. Pend. ) 





THE BALTIMORE SPICE COMPANY 
Baltimore 2, Maryland, U.S.A. 
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A reefer to FIT the job... 
Lasting dependability... 


Maximum Operating economy... 
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FIRST IN PROVEN 
DIESEL POWERED 
MOBILE REFRIGERATION 





” «. Mth. 











SEIS ETT 
Ee 


To packer, wholesaler or dealer, the ad- 
vantages of TropicAire-Coldmobile reefer 
equipment are multiple. First, it’s Require- 
ment Rated: there’s a TropicAire-Cold- 
mobile unit to fit the job, whether you're 
transporting refrigerated carcasses or 
solidly frozen packaged meat. For heavy- 
duty trailer service, you have a choice of 
road-proven diesel power, as well as gasoline 
or LP. Truck units are belt-driven or hy- 
draulic powered. Can’t be beat for oper- 
ating economy and low-cost, easy servicing. 


Write or call for detailed information. 














MOBILE REFRIGERATION 
AIR CONDITIONING 








DIESEL POWERED TRAILER UNITS 






































cd 





















McGRAW-EDISON COMPANY, TropicAire Division, 5201 W. 65th St., Chicago 38, Illinois 


™TropicAire-Coldmobile” is a trademark of McGraw-Edison Company, Chicago. Copyright 1959 by McGraw-Edison Company. 
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NOMINAL CONTROLLED 
MODEL REFRIGERATION | TEMPERATURE POWER OR 
NO. CAPACITY RANGE FUEL 
129D5A 5 tons 70° to —20°F | DIESEL No. 2 
129D8A 8 tons 70° to —20°F | DIESEL No. 2 
GASOLINE or LP-PQWERED TRAILER UNITS 
69G5A 5 tons 70° to —20°F | GASOLINE-LP 
9IG5SA 5 tons 70° to —20°F | GASOLINE-LP 
91G8A 8 tons 70° to —20°F | GASOLINE-LP 
TR20F 2 tons 45° to 35°F GASOLINE-LP 
TRUCK UNITS 
BN-100 1 ton 45° to 35°F BELT DRIVE 
BNE*-100 1 ton 45° to 35°F | BELT DRIVE & 
ELEC. STANDBY 
HN-200 2 tons 50° to 20°F HYDRAULIC 
HNE*-200 2 tons 50° to 20°F HYDRAULIC & 
ELECTRIC 
HN-300 3 tons 50° to O°F HYDRAULIC 
HNE*-300 3 tons 50° to O°F HYDRAULIC & 
ELECTRIC 




















*Split Units and Condensing Units for Plate applications also available. 


ANOTHER PRODUCT OF 


HGRA 
EDISON 
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Meat Packers Council of Canada Convenes . 
[Continued from page 27] 


plant sales unit. Branches order product as needed. 
Salesmen cannot be expected to maintain list prices when 
volume takes precedence over margins, Mayer declared. 

In production, the quality control program is followed 
rigorously and product failing to meet standards must 
be rejected. Overfills and underfills in packaging are con- 
fined within very narrow limits. 

Production, packaging and sales effort must be sup- 

rted with quality advertising to let the consumer know 
about the product and its Senitniilatied, according to 
Mayer. Profits do not happen; they are engineered by 
top management. At Oscar Mayer, in order to synchronize 
the work of production and procurement with sales, the 
heads of these two main departments report to one man 
who coordinates and is the final authority on the volume 
produced and the margins sought. 
The big stimulus for efficiency in 
tiacdlock animal production has come from 
Diiduetion the competition of the broiler indus- 
b try and livestock men are beginning 
Y to follow some of the techniques 


Progress in 


bes d BARRY, proved in the broiler field. The hog 
D se me a ail and chicken are similar biologically. 
ps ta " While the swine industry _ lacks 


“hatcheries,” a number of producers 
now turn out 1,000 hogs per year and some produce 
5,000 per year. The operators are interested in genetics 
and nutrition and are turning to the breeding of crosses 
to get hybrid vigor. 

Berry said that in Iowa State College experiment 
crosses have averaged 41 per cent greater weight per 
litter at 154 days than the purebred litters from the 
parents used in the crosses. In similar tests at the Uni- 
versity of Alberta, the Lacombe Yorkshire crosses have 
made better records for daily gain, age at market weight 
and feed consumption per pound of gain than purebred 
Yorkshires. 

Pigs are being weaned faster. One large operator 
weans his pigs at three weeks, allowing them to gain 
faster and freeing the sows earlier for reproduction. 
Some Ontario operators specialize in producing weanling 
pigs and others finish them to market age. Specialized 
pig production will be accelerated with the perfection 
of artificial insemination. The practice is already in use 
in England, and only the resolution of a few minor de- 
tails is needed to make it commercially practical in 
Canada. 

Barry declared that the nutritionally correct and eco- 
nomical weight for the hog must be determined. After 
a certain body size is reached, much of the food intake 
is devoted to body maintenance. Chickens require 2.5 
lbs. of feed per pound of gain up to 3 to 4 lbs., but there- 
after 4 Ibs. of feed is required per pound of gain. Heavy 
chickens are nutritionally uneconomical. Similar work 


HEAD TABLE at annual dinner was 
occupied by R. S. Munn, Burns & Co. 
Ltd., Calgary; Col. Douglas S. Hark- 
ness, Canadian Minister of Agricul- 
ture, Ottawa; J. S. Whyte, Whyte 
Packing Co. Ltd.; J. K. Carroll, Swift 
Canadian Co. Ltd.; W. R. Carroll, 
Canada Packers Ltd., and J. O. Simp- 
son, The First Co-operative Packers 
of Ontario, Ltd., who posed for NP. 
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should be done with hogs to find the break-even point 
in terms of grain input, Barry asserted. 

Artifical insemination is being used in dairy herds to 
produce 7 vealers when the calves are not needed 
for herd replacement. The practice is also stimulating 
performance testing in beef herds. On the Miner Ranch 
in Saskatchewan, range herd cows have been bred by 
artificial insemination from performance-tested bulls. 

Foremost among the changes tak- 
U.S. Livestock ing place in the livestock and meat in- 
Industry Is dustry in the United States is the 
Changing gradual shrinkage in the number of 
by farms producing livestock. During 
J. R. IVES 1954, the latest year for which figures 
of American are available, hogs were raised on 
Meat Institute 2,400,000 farms against 3,600,000 in 
1925. In the same period cattle units 
declined to 3,700,000 from 5,400,000, and dairy farms to 
2,900,000 from 4,600,000. 

Apart from the effect of mechanization and higher 
capital requirements, part of this decline in livestock 
units is directly attributable to competition of the gov- 
ernment grain loan programs. The number of cash grain 
farmers in Iowa rose from 13 per cent in 1950 to 21 
per cent in 1954. 

While livestock farms are fewer, they are also gener- 
ally more efficient. For example, the number of pigs 
saved per litter is now above seven as against 5.3 in 1924. 
During the same period the nation’s calf crop has risen 
from 74 per cent of the cows two years old and over, to 
87 per cent last year. Iowa master swine producers in 
1958 saved 9.8 pigs per litter and swine research workers 
say that the 17-pig litter is physiologically possible. 

The quality of livestock is improving. Thirty swine 
testing stations are in operation and about 25 per cent 
of hogs being raised are of the meat type. 

The terminal market has declined from its position 
of prominence and about 40 per cent of the hogs, 70 
per cent of the cattle and 45 per cent of the lambs are 
marketed through them. Ives said that as animal produc- 
tion becomes more scientific, the producers will seek 
markets that provide the best opportunity for price 
differentiation on a quality basis. 

He said that the AMI effort to stimulate hog buying 
by grade as well as weight has been effective and is 
moving forward, even though it has been found that fat 
back thickness and carcass length are not in full corre- 
lation with meatiness and yield of lean cuts. 

While there has been an expansion in the number of 
packing plants, and decentralization of these units, the 
total number of retail stores has been shrinking and 
supermarkets have been growing in size and number. 
About 1,700 new supermarkets were added in 1957, even 
though thére was a net loss in retail store numbers of 
11,000, Ives stated. 

U. S. meat consumption in 1959 will probably be 
about 156 Ibs. per person—4 lbs. more than in 1958; 
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veal ‘and lamb consumption will not differ greatly from 
1958, but beef eating will decline slightly and pork 
consumption per capita will be around 9 per cent larger. 
As in 1958, this year’s beef supply will include less proc- 
essing meat, which will probably mean that the U, S. 
will continue to be an attractive market for some of the 
meat produced in foreign countries. 

Meat eating habits in Canada are 
pretty much in line with those in the 
Like Leaner United States. The Canadians are 
Kind of Beef basically beef and pork eaters and 
by do not particularly care for lamb 
L. E. DRAYTON, which accounts for less than 2 per 
Department of cent of total meat consumption. Per 
Agriculture capita consumption of meat in Can- 

ada has increased about 1 Ib. per year 
for the past 25 years, Dr. Drayton said. 

Canned meat consumption has increased three-fold 
since 1930. Canadians in 1957 ate 74.8 Ibs. of beef; 9 
Ibs. of veal; 46.2 Ibs. of pork; 2.7 Ibs. of lamb and 
mutton; 4.6 lbs. of canned meat, and 5.2 lbs. of offal for 
a total of 142.5 Ibs. against 115.5 lbs. in 1935. There 
seems to be evidence that since 1949 Canadians have 
shown a clear-cut preference for beef. 

While they like beef, Canadian consumers do not want 
it fat. In a series of consumer preference tests conducted 
in Ottawa, Toronto and Vancouver, roasts and steaks of 
the four grades from Fat A to Average C were displayed 
with all grade markings removed. The cuts in the Ottawa 
tests were untrimmed as to fat. Seventy-six per cent of 
the consumers interviewed at Ottawa said they liked the 
top grade the least, and 62.5 per cent rejected the top 
steaks. Even in Toronto, where the cuts were given a 
standard trim, 64 per cent of those interviewed liked the 
top roasts the least and 70 per cent rejected the top 
steaks. Only in Vancouver did the top cuts have a 
measure of acceptance. The top grade was preferred by 
32 per cent as a roast, second to Average A, which won 
33 per cent preference. Only 14 per cent preferred the 
top fat steaks. Average A had 36 per cent preference. 

While Dr. Drayton proposed a lean grade for bacon, 
he also observed that only 15 per cent of current produc- 
tion could qualify for this lean standard. He reported 
that in his market studies he has noted that most con- 
sumers have a definite brand preference in bacon; they 
will examine packages within a brand, but will not look 
at any of the others on display in the case. 

Charles B. Shuman, president of 
the American Farm Bureau Federa- 
tion, cautioned the Canadian meat 
industry against encouraging any 
D.S.HARKNESS, form of crop support program, and 
E.S. MANNING asserted that these programs ulti- 
and mately develop products that are 
J. S. WHYTE good for nothing but government 

storage—a status U. S. wheat has at- 
tained. The unrealistic structure resulting from the 
tobacco support program has destroyed 40 per cent of 
the tobacco market for the farmer, and this crop is being 
threatened with a synthetic material made from spent 
cane sugar waste, Lest the packer feel too smug, he 
noted that a major convertor of vegetable proteins has 
made from seaweed a meat-like product. Substitutes need 
only the stimulus of excessive prices for their creation, 
and a support program is a sure way to get such prices. 

Col. Douglas S. Harkness, Canadian Minister of Agri- 
culture, was the speaker at the annual dinner. He de- 
clared that free world market prices for agricultural 
commodities no longer exist, since farm commodities 
are subject to support and foreign trade programs. 


Canadians 


Comments 


y 
C. B. SHUMAN, 
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The Minister said that with the exception of wheat the 


Canadian government has no burdensome stocks of sur. 
plus commodities. The Canadian support program has 
an element of flexibility that can be used to discourage 
unmarketable production, 

Some hog producers in Eastern Canada form part of 
an intregrated operation. If support for hog prices should 
be continued, the relationship of the program to these 
large-scale operations, financed by feed companies, proc- 
essing companies and chain stores, should be reviewed, 
Minister Harkness said. He commented that the support 
program should be only for the bona fide farmer. 

Noting that the U. S. market last year took upward 
of 10,000 Canadian hogs per week, largely because of 


DR. L. E. DRAYTON, 
supervisor of consump- 
tion economics unit, 
Canada Department 
of Agriculture, Ot- 
tawa, told the audi- 
ence of meat eating 
trends and prefer- 
ences of Canadian 
consumers, much the 
same as in the U.S. 





the product's leanness, Minister Harkness urged the swine 
industry to improve quality to hold this market. He 
said that’ the government is striving to regain the U. K. 
market for pork. 

Remarks of the association’s immediate past president, 
John S. Whyte of The Whyte Packing Co. Ltd., Strat- 
ford, Ont., should be of interest to those who think that 
carcass grading is a sure way to improve hog quality. 

While hog marketings in 1958 were 20 per cent 
greater than in 1957, there was no upward movement 
in hog quality, he reported. A close appraisal indicates 
that the average quality of the A hog is much closer to 
the bottom of that grade than to the top. This situa- 
tion does not seem to be due to carcass weight, but to 
the relationship of fat and lean, Whyte asserted, In their 
efforts to market grain profitably through hogs, quality 
is being overlooked by Canadian producers. Use of too 
fattening a ration, and the push to finish for market in 
a miminum number of days, have also affected quality. 
A considerable proportion of poor quality hogs come out 
of 140- to 160-lb. carcasses which are still good enough 
for grade A specifications. With lard moving at 9c pet 
lb. there is scarcely any reason to pay a premium for fat 
that also discourages pork consumption, observed Whyte. 

In his annual report, E. S. Manning, managing director 
of the Meat Packers Council of Canada, Toronto, review 
several problems affecting the packer. The current demand 
for ready-to-serve meats has widened the spread between 
raw material and the finished product prices. Services 
built into these products actually are added values, and 
not an increased operating margain, as it is often inter 
preted in price comparisons. The satisfaction the consumet 
receives, plus a higher percentage of edible food in the 
amount purchased, are factors which create the demand. 
Stripped of these additional qualities, the net worth of 
the primary product from which the item was processe 
would not be greater, and possibly might be lower, if it 
were sold in a form with less appeal. 
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IACKAGES [FOR PERFORMANCE: 


Nobeckmun’s most revolutionary ideas in packaging were originated to — es Pe 
es E once e quality o 
solve individual marketing problems. For example, Durafilm Pouches were attractive, appetizing 


jeveloped to reduce the marketing costs of big volume items. Being ready- sie > ne — 
: . made, pouches of transparent Dobeckmun Durafilm eliminate a costly and Dobeckmun Durafilm 
u 


sur- 
has 
age 













ese time-consuming step in the selling of products pre-packaged for self-service. ecg m" 
roc- [Long-lasting protection, eye appeal, ready identification of your brand are ease of filling have 
‘ad 1 Send at Dobook h made Durafilm 
. advantages you can always afford at Dobeckmun where your costs are Pouches the packaging 
D0! ; j ; 4 medium for 14 prod- 
always our consideration. The packaging you are looking for may not ucla in one eee 

ard fexist today, but it will tomorrow—when you put Dobeckmun to work. Company plant. 


- of 


DOBECKMUN 














ality Dobeckmun Durafilm Pouches help processed foods preserve a tempting fresh-sliced look. Perfectly transparer 
ay Durafilm leaves nothing to the imagination of the customer. Today’s mass marketing compels you to offer your gooc 
lity. in packages that sustain the old-fashioned intimacy between the customer and her purchase. Whatever your produc 
it will look better and sell better at lower cost to you in packages for performance by The Dobeckmun Compan 
A Division of The Dow Chemical Company, Cleveland 1, Ohio; Berkeley 10, Calif. Offices in most principal citi 
































Picture of a wrapping machine operatos! 


It’s just about that easy! For nothing matches the smooth, trouble-free performamoist 
of cellophane on high-speed wrapping machines. First of all, it has crispness, bi re 
and rigidity —won’t droop or collapse like other films. Second, it’s static-free. Thigncre: 
it heat seals neatly, quickly and securely (yet opens easily for the consumer). Mlloy 
that’s not all. Cellophane always remains sparkling and transparent —never clogpally 
on contact with grease. Remember, too, AVISCO DSB permits the controjgjur 


AMERICAN VISCOSE CORPORATI@ 
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hoisture escape needed to minimize sliming and mold, and has the cheracteristic 
remaining flat and smooth. Result—better product appearance to help you 
crease sales. We offer a complete service to assist you and demonstrate how AVISCO 


pllophane, plain or printed, will answer your requirements better and more econom- 


ally than any other packaging material. Phone or write us for an appointment with 
T representative or a selected cellophane converter specializing in your field. 


ILM DIVISION, 1617 PENNSYLVANIA BOULEVARD, PHILADELPHIA 3, PENNSYLVANIA 
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FULSCOPE* Recording Temperature 
Controller. 

Automatically maintainstemperature 
and keeps chart record of process, 
necessary for top production efh- 
ciency. Eliminates haphazard man- 
ual operation. Ideal for controlling 
and recording temperatures on stor- 
age rooms, open tanks, retorts, open 
cookers, and sterilizers. 















HI-FLOW* Motosteel 
Evenaction 
Diaphragm Valve. 
Provides smooth, 
quick-acting, posi- 
tive valve position, 
in response to 
changes in air pres- 
sure from the con- 
troller. Designed for 
a long service life 
with a minimum of 
shock and strain. 
Requires very little 
maintenance. 



























Self-Acting Temperature Controller, 
A simple, rugged controller, re- 
quiring no pneumatic or electric 
service. Ideal for use on hot water 
service tanks or wherever tempera- 
ture of the medium is not lower than 
10°F. Ranges: 110 to 170°F., 130 
to 190°F., 170 to 240°F. and others. 


How you can CUT (Of © h=3 BS 


...with these Taylor Instruments! 


Taylor industrial 
Thermometer. 

For use wherever an 
accurate check is 
needed on recording 
or controlling instru- 
ments. Available in 
many standard ranges 
and mounting angles. 
BINOC* tubing makes 
it 3-times-easier-to- 
read. 


*Trade-Mark 











Expansion Stem 

Temperature Controller. 

For use on open tanks, sterilizers, 
hot water heaters, scalders, cookers, 
etc. Suitable wherever a capillary 
type controller is not required; and 
where there is sufficient space for 
the 12” rigid expansion stem. Re- 
verse or direct acting. 



















BI-THERM* 

Dial Thermometer. 

A quick, reliable tem- 

perature indicator, ideal 

for any application 

where an easy-reading, low cost, 
direct connection thermometer is 
desired. Accurate to +1% of scale. 
Silicone-damped to improve speed 
of response. All-welded stainless 
steel construction. 














HESE Taylor instruments will help you keep costs # 

down, by cutting down the waste of services, 
maintaining uniform product quality, and increasing 
operator efficiency. They are sensitive, accurate in- 
struments, refined by years of engineering experience 
to do the job you want done with maximum efficiency. 
Ask your Taylor Field Engineer or write to Taylor 
Instrument Companies, Rochester, N. Y., or Toronto, 


Ontario. 














VISION - INGENUITY - DEPENDABILITY 


Taylor Lnslruments 


MEAN 


ACCURACY FIRST 
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WITH TRUCK in unloading position, operator 
uses long-handled rake to pull emulsion into mill. 





HILE the Seitz Packing Co. of St. Joseph, Mo., found its new 

Mince Master to be a highly desirable piece of equipment for 

preparing products with a smooth texture, it did face a problem 
in loading the unit. 

Laborious shoveling was ruled out, but the popular dump bucket 
could not be adopted because the company possessed a still serviceable 
Buffalo silent cutter of the bottom unloading type with insufficient 
clearance for spotting a bucket. 

Seitz management then decided to explore the possibility of lifting 
the conventional sausage truck which receives the emulsion from the 











, 1959 





silent cutter. Garland Wilson, vice president of the firm, designed an 
ait-powered lift which raises the truck and dumps the meat into the 
hopper of the emulsifying mill. 

The unit includes a steel outrigger bolted to the floor so that exact 
alignment is maintained between the truck and hopper. The outrigger 
holds an L-shaped and bar-reinforced frame welded to an axle set in 
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Seitz Devises Lift to 


Charge Mill from Truck 


ABOVE: Filled truck is pushed into place with lip rid- 
ing bottom L frame and being held in position by 
cross members. LEFT: Garland Wilson, Seitz vice pres- 
ident, stands by air-operated lift used to unload sau- 
sage truck charge into emulsion machine's hopper. 


the outrigger uprights. The L frame, in turn, 
holds a stainless steel chute that is tapered 
to guide the emulsion flow from truck to 
hopper. The stainless chute is removeable. 

The bottom member of the frame is an L 
bar which is mounted at a height to bring it in 
line with the lip of the sausage truck’s rim. 
The truck’s lip slides onto the bar and is held 
in position by two cross bars. The lip also 
slides over the edge of the chute, holding it in 
place. 

A steel cable is attached to one of the cross 
members and to the lifting piston at the ceiling. 
When the air piston is activated, the truck is 
pulled up into the vertical position. The truck 
does not roll back in lifting since the tilt is 
from the back against the vertical L frame 
member. 

With the truck in the unloading position 
the product is channeled through the chute 
directly into the emulsifier hopper. The opera- 
tor has a long-handled rake with which he 
pulls the viscous product into the hopper. 
Upon completion of the operation, the air 
piston is released and the truck sinks back to 
the floor. 

When the loader is not in use, it can be 
squeegeed between batches. Since the chute 
is made of stainless steel, and the mill's hopper 
is similar material, both can be cleaned be- 
tween runs if there is likelihood of flavor 
carryover. 
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Gain in January | Count of Livestock and Poultry 
mnciostes More Meat for Short and Long Term 


Meats of all kinds are pected to 
larger supply this ye ar, and a 
ease in by-products ap- 
certainty on the 
we. § epartment of Ag- 
lourture 1ei oot on st ok numbers 
on farms anc ranche= = a uary 1, 
1959. Price adiu long the 
line, from range t to meai counter, may 
take place in those spe cies coming 
to market in larger numbers and in 
their products. 
The cattle count reached an all- 
time record number of 96,851,000 


year's gain in livestock numbers came 
as no surprise to the industry, as va- 
rious factors have pointed to the pos- 
sibility for a year or more. Cows were 
being held off the market for another 
calving or two, calves born were be- 
ing retained for feeding and founda- 
tion stock, and the proportion of 
ewe lambs retained for breeding has 
tended to show an increase. 

Last year's rise in cattle population 
amounted to about 3,500,000 head, or 
about 4 per cent, and the portion of 
this gain which was in meat animals 








LIVESTOCK AND POULTRY INVENTORY, JANUARY | 
Number, Value and Classes 


Average 

Class of Livestock 1948-57 1957 1958 1959 
and Poultry 1,000 1,000 1,000 1,000 
head head head head 

Cattle _. 87,994 94,502 93,350 96,851 
Cows 2 yrs. + for milk 23,599 22,916 22,233 21,606 
Hogs — 54,839 51,703 50,980 57,201 
All sheep 31,467 30,840 31,337 32,644 
Stock sheep 27,316 26,538 27,327 28,364 
Horses and mules 6,075 3,574 3,354 3,079 
Chickens 415,324 390,137 370,884 383,257 
Turkeys - J 5,802 5,542 5,861 








head; hogs increased to 57,201,000 
head, the largest population in seven 
years; and sheep at 32,644,000 head 


were most numerous in 1] years. The 


was up even more percentagewise. 
The number of dairy cows declined. 
The year’s increase in cattle popula- 
tion was the first since the small gain 





in 1955. The January | cattle count 
exceeded the 1956 record population 
of 96,804,000 by a small margin, 

The January 1 hog count was up by 
about 6,200,000 head, or 12 per cent 
over a year earlier, but fell far short 
of the war time record of 83,741,000 
head established in 1944, 

The sheep population was up by 
about 1,300,000 head from the 1957 
count of 31,337,000 and was much 
below the 1942 record of 56,213,000, 


Canners to Hear Talks on 
Government Procurement 


One of the convention sessions of 
the National Canners Association will 
be devoted to the government mar- 
ket for canned foods, with government 
officials speaking on “Feeding the 
Armed Forces,” “The Federal School 
Lunch Program,” “Veterans Adminis- 
tration” and “State Agencies as 
Canned Food Buyers.” 

The convention is scheduled for 
Saturday through Monday, February 
21-23, at the Conrad Hilton Hotel, 
Chicago. The government procurement 
session will begin at 10 a.m. Monday. 
Other sessions will deal with research, 
new containers and the market po- 
tential for canned foods. 





for that 


EXTRA service, 
fine meats travel 


RINGSBY 
REFRIGERATED 


Oakland Salt Lake City Cheyenne 











Denver 





Omaha Chicago 


Kansas City 


TERMINALS 


eeeeeeeeeseeeeeeeeeeee 






Did you know .. 


. that Ringsby maintains a separate 


division to serve the specialized needs of perishable 





shippers exclusively. Whatever your temperature 
requirement, Ringsby’s automatic equipment and skilled 
driver-technicians can hold it within one degree all the 
way, anywhere — in any weather. All-sleeper ROCKET 
schedules get it there faster, fresher. Eastbound or 
westbound, your products deserve to travel Ringsby . . . 


the ultimate in refrigerated freight service. 


DENVER 
1420 33rd Street 
AComa 2-1841 


CHICAGO 
7721 So. State Street 
TRiangle 4-4664 


LOS ANGELES 
3002 E. Century Blvd., Lynwood 
NEvada 6-1051 


OMAHA 


523 Jones Street 
WeEbster 0587 


OAKLAND 
491 Embarcadero 
TWinoaks 3-8805 
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000. | - TRUCKS MOBILE BINS 
















29° x17%" x21" gan 09H y 2548 sous 30 gallons 


overall overall 
ew 


(ote, 7 STORAGE DRUMS TRANSPORT 
= maaan BOXES 


27 gallons 




















50 gallons 30 gallons 34 3/16" x 16%" x 12" 





UTILITY ITEMS 


16, 21, 48, 63, 
74, 122 qts. 





18, 24, 32, 48 ozs. 









Gas-Fired ‘ 
20, 30, 40 gals. : 





Steam-Jacketed 
































10, 12, 14, 16 qts. 20, 30, 40, 60, ? H 
2 ats. 80, 100, 150 gals. 80, 100 gals. 
d ! 
. New Catalog Ready! SEND TODAY! 
Wear-Ever Aluminun, Inc. 
408 Wear-Ever Building, New Kensington, Pa. 
z GENTLEMEN: I'd like to learn more about ways in which 
Wear-Ever’s line can help me. 
(] Send me your catalog [) Have your repre- 
sentative see me 
NAME barter 
TITLE 
COMPANY. 
D STREET. 
oro L @ | CITY. ZONE STATE. 
305 


_— | WEAR-EVER ALUMINUM, INC., FOOD SERVICE EQUIPMENT DIVISION, NEW KENSINGTON, PA. 
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‘ CKERS POWDER 


PACKERS POWDER 
CURE 


CURE WITH pen _ 
PACKERS POWDER 
18 aPPROVE PACKERS POWDER. 


_INGREDIENTS CURE 


FOR ALL CURING 
: The users of this product reads like “The Who’s Who” in the industry! 


Hundreds and hundreds of daily users of 
Packers Powder Cure attest to its reliability. 


You Can’t Afford Not to Try a Drum on Approval! 
e FOOL PROOF e FREE FLOWING 


e PERFECTLY INTEGRATED NO WET SPOTS 
4 
adison 
LABORATORIES, Inc. ‘Manufacturing Chemists for the ‘Food Sndusiry 


703 W. ROOT e CHICAGO 39, ILLINOIS 
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NERGETIC endeavor by the 
E two active partners in the Dean 

Pack Co. of Vermillion, South 
Dakota, has in five years firmly es- 
tablished a growing business in a part 
of the country which might be con- 
sidered too lightly settled to provide 
an opportunity for one more meat 
processing plant. 

With know-how gained from the 
late G. W. Dean, who was well-known 
in South Dakota for producing qual- 
ity meat, the present concern was or- 
ganized in 1954 when an old es- 
tablished locker plant was taken over, 
enlarged and converted for meat 
processing. Officers of the company 
are William J. Dean, president and 
manager, and Chester Dean, secre- 
tary and treasurer in charge of pro- 
curement and selling. 

Innovations in Dean Pack’s opera- 
tions bear testimony to the alertness of 
plant mechanics. An example is the 
uncomplicated and trouble-free leg 
spreader at the splitting position on 
the killing floor. In this size of plant, 
where butchering operations are nec- 
essarily combined, splitting is done 
at the point of landing-over on a 
single rail. Here two 1'4-in. diameter 
pins are used to take advantage of 
the existing separation of the legs by 
the spreader bar, and hold the legs 
in the same relative position as they 
are lowered onto the rail. A heavy 
guard plate placed close to the rear 
of the track serves to guide the trol- 
leys and is drilled with holes suitably 
located to accommodate the pins. As 
the weight of the carcass is transferred 
to the track, the spring-tensioned 
spreader-bar-hooks automatically dis- 
engage from the trolleys. After split- 
ting, pins are drawn back to allow 
the animal to proceed along rail. 

Movement of the pins is controlled 
by cables which run from an over- 
head toggle arrangement, through 
ceiling pulleys and terminate in han- 
dles handy to the splitter. The cables 
are attached back of the rail to the 
ends of a light weight 12-in. long 
angle iron centrally welded to one end 
of a %-in. diameter rod. This rod 
age the track and is supported by 

oles drilled in angle irons ‘secured 
at right angles to the rail. Each hold- 
ing pin is connected to the rod by a 
short flat bar which is welded to the 
rod and loose-linked to the pin by a 
longer piece to provide a toggle-like 
action. 

Starting with a business partly 
based on supplying the needs of the 
nearby University of South Dakota, 
the company has branched out to 
deliver product over an area cf 300 
miles. In meeting the competition of 





Small Firm 


Has Own Ideas, 
From 


Beef Dressing 


To Sausage 


larger concerns, Dean Pack manufac- 
tures a full line of sausage. Capacity 
of the plant is 150 cattle and over 
20,000 Ibs. of sausage weekly. Pork 
carcasses used by the company are 
purchased from other packers. 

The 70 x 88 ft. one-story and base- 
ment building is constructed of brick 
and concrete with large picture win- 
dows across the front. Livestock pens 
are totally enclosed and are part of the 
main structure. 

Under the designation, “Dutch 
Treat,” ring bologna is made of se- 
lected coarse ground trimmings of 
pork and beef. The product is stuffed 
in beef rounds to make rings weighing 
1%4-lbs. and these are given a 36-hour 
smoke. The rings are tagged individ- 
ually and packed 12 pieces to a cellu- 
lose bag. A three-in-one 1-lb, package 
is vacuum wrapped and contains half 
rings of liver sausage and luncheon 
bologna with 4-oz. of unsliced sum- 
mer sausage in the center, This is a 
good item for occasional use to pep 
up sales, but loses its appeal if it is 
pushed too hard, says Chester Dean. 
Other rings and loaves are packaged 
in Cryovac. 

Fresh beef and pork are fabricated 
in standard and special cuts propor- 
tioned to exact size and weight. Steaks 
are prepared in both fresh and frozen 
form and packed in 12-lb. boxes. 
These exceptionally strong shipping 
boxes are received as flat boards 
and are shaped quickly by hand 
into 3% x 9% x 10%-in. one-piece 
containers. The pressed corrugated 
boxes are heavily waxed on the in- 
side. Manufacturer is Hoerner Boxes, 
Inc., Sioux Falls, S. D. The com- 
pany jobs canned meats and allied 
products to round out a complete serv- 
ice for restaurants and _ institutions. 


LEFT: (Top picture) At landing-over, the 
spreader bar separation of the legs is re- 
tained for splitting. Note pins inside trol- 
leys which permit use of the same spread 
position for two operations. (Bottom) Tog- 
gle device, situated in back of the track, 
controls movement of the pins. 

BELOW: Cold weather and snowy roads do 
not hamper business at the packinghouse. 
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GREASEPROOPF ver 
PROTECTION at low cost 


In the American diet meats are basic. Economical 
all-purpose Rhinelander Glassine and Greaseproof papers 
are widely used in the giant meat packing industry . . . 


as inner liners and outer wraps, bands and labels, 
separator sheets and board liners , . . for meats and cold cuts, 
lard, shortening and the packaging of other by-products. 
These dense, greaseproof, high-efficiency papers protect 
against fat and oil penetration, retard rancidity . . . are neat, 
fresh, easy-to-print sanitary wraps. Available in standard 
grades, or tailored to fit your needs. For sound economical 
packaging, investigate Glassine and Greaseproof. 

Ask your supplier, or write us for samples. 


RHINELANDER PAPER 


Rhinelander Paper Company e Rhinelander, Wisconsin 
Division of St. Regis Paper Company 
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FDA Asked to O.K. Level of 4 
Oil on Meat from Wrapper 


The Dow Chemical Co., Midland, 
Mich., has filed a petition with the 
Food and Drug Administration pro. 
posing the issuance of a regulation tp 
establish a tolerance of 175 parts per 
1,000,000 (0.0175 per cent) of 
mineral oil in or on meat, as a migrant 
from food wrapping material, accord. 
ing to a notice in the Federal Register 
of February 11. 

The petition was filed under the 
1958 Food Additives Amendment to 
the Federal Food, Drug and Cos. 
metic Act of 1938, which requires 
proof of the safety of chemical addi- 
tives before they can be used in foods, 

The new law covers substances in- 
tentionally added to food and also sub- 
stances which from their intended use 
may be reasonably expected to be- 
come a component of a food, or to af- 
fect its characteristics, and which are 
not generally recognized by qualified 
experts as safe for their intended use, 
Additives approved by the Depart 
ment of Agriculture under the Meat 
Inspection Act before January 1, 1958, 
are not subject to the new law. 


California Bill Would Give 
Zoned Industry Same Cloak 


A bill (S.B. 84) introduced by Sen- 
ator Montgomery in California would 
amend Section 73la of the Code of 
Civil Procedure, relating to industrial 
nuisances, to eliminate an exce 
applicable to canneries, fertilizi 
plants, refineries and similar establish 
ments whose operation produces of 
fensive odors. 

The statute provides that whenevet 
any city or county has legally & 
tablished zones in which certain mai 
ufacturing or commercial uses are & 
pressly permitted, no one, except ip 
an action by the state to abate a 
public nuisance, shall be restrained by 
injunction from the reasonable 
necessary operation of such a us 
therein. The law provides further that 
such use shall not be deemed a nil 
sance without evidence of the employ: 
ment of unnecessary and _ injurious 
methods of operation. 


Connecticut Students 
To Hold Stock Show 


The 19th annual Little Intern® 
tional Livestock Fitting and cs 
Contest and Horse Show, spon: 
by the Block and Bridle Club of the 
University of Connecticut, is s 
uled for March 13 and 14 at the 
Ratcliffe Hicks Arena on the College 
of Agriculture campus, Storrs, Coit 
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(opi (Qi TIPPER 
Meee SMOKE GENERATORS 


You save space, time and labor; and the equipment 
pays for itself in sawdust savings alone! 


9: a108 
enone! ae? 


FROM MIDLAND EMPIRE PACKING CO., INC. 


“We have reduced the amount of sawdust 
consumption about two-thirds.” 





FROM GREAT FALLS MEAT COMPANY 


“We have cut our sawdust consumption by 
50 per cent."’ 


FROM SIGMAN MEAT COMPANY, INC. 


The savings in sawdust paid for the machine 
in less than a year."’ 





on 


AVAILABLE 
IN 
174 


Xohectahicte Mel are| 
Patents Pending ¢ \ 
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SPICE * 
PHOSPHATE COMPOUND FOR PUMPING PICKLE “~ 


Gives HAMS and Bacon that mouth-watering look and taste 


TERRIFIC ECONOMY— Only 1 or 2 at cellar temperatures. No extra work nec- 
oz. per gallon of brine. Vastly superior essary. 


finished meat products! Better yield, better Gives plumper, firmer, more flavorful prod- 
flavor, natural meat juices HELD IN during ucts, A a spor spaces after nnd 


cooking or smoking. 

Perfects your cure, arrests mold and sur- 
INSTANTLY SOLUBLE— when added face crystallization, makes your Hams and 
to your regular brine, stays soluble even Bacon cry “BUY ME!” 
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=, MITA-CURAID ; 


Cn 2 
federally insets 


The use of Vita-Curaid according to in- 


structions on our label constitutes no in- 
According to MIB Memos # 190-1 











fringement on any existing patent. 





Sole Manufacturers of the Famous 


apatite 



















FIRST SPICE 
FLAVOR-LOK —Natural and Soluble Seasonings 


VITAPHOS —Phosphate for Emulsion Products —Mrvinig C4 MPA Y, FV. 
VITA-CURAID —The Phosphate Compound for Pumping Pickle k 
TIETOLIN —Albumin Binder and Meat Improver 

SEASOLIN —Non Chemical Preserver of Color and Freshness 
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Meat Merchandising Parade 





Pictorial and news review of recent developments in 


the field of merchandising meat and allied products. 


FAMILY DESIGN and economical packag- 
ing are employed on these three different 
brands of bacon marketed by Pearl Packing 
Co., Inc., Madison, Ind. The three brands— 
Pearl, Hoosier and Old English—are made 
different by effective choice of type faces 
and artwork, but uniformity of package de- 
sign allows all three to be printed simul- 
taneously on one press sheet. The yellow 
background plate is the same on all three 
designs. The pictorial also remains the same 
on all three. Individuality is achieved by 
variation in the blue backgrounds and copy 
for brand and product identity. Packages 
are supplied by Marathon, a division of 
American Can Co., Menasha, Wisconsin. 





PORTION CONTROL meats have been add- 
ed to the line of meat products prepared 
by Wilson & Co., Inc., of Chicago. The line 
features individual meat cuts which are uni- 
form in quality, quantity, appearance and 
weight. Meat is priced in terms of cost per 
portion, rather than in terms of cost per 
pound, for new Wilson line, which is espe- 
cially designed for institutional feeding. 





pod Tw oe 


Armour 








f pret Pants comm Fee % 





See 
Sat eye a 


wane 

















EWC 






taste! j= 
> 


when you come back for more 





RECIPE FILE CARD format is being used by Armour and Company, Chicago, in firm's 1959 
advertising campaign. Upper tab part of recijse design is used for corporate identity. This is 
linked with firm's new slogan—'The meat of good eating," or, in case of other food products— 
‘Good foods come from Armour." Remainder of space is devoted to specific product mes- 
sage. Armour has also switched to a typewriter face to be used in the new ad campaign. 
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DIAMOND-SERIES design used by Weil 
Packing Co., Evansville, Ind., on packages 


for bacon and franks emphasizes the com- 


pany's brand name and trademark. Allter- 
nate yellow and white diamonds with red 
copy against a solid blue background are 
designed to make these packages stand out. 





LIVELY COLORS and true to life pictorials 
are the attention-getting features of these 
new packages used by Stokes Canning Co., 
Denver, Colo. The packages are used to 
merchandise company's beef, Bar B.Q. and 
pizza burgers on buns and ready to eat. 





LATEST ADDITIONS to line of molded meat 
products made by Pfaelzer Brothers, Inc., 
Chicago, are hamburger steak (above) 
molded in shape of Pfaelzer's boneless sir- 
loin strip steak, and sliced liver (not shown) 
which is in the natural half moon shape. 
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Hebrew National Sends 
Salami to Disc Jockeys 


Hebrew National Kosher Sausage 
Co., Inc., Brooklyn, recently com- 
pleted a nationwide cooperative pro- 
motion with United Artists records 
and radio disc jockeys across the coun- 
try. The promotion was aimed at sup- 
porting and introducing the franchised 
dealers of the firm’s kosher meat 
products to the local disc jockeys in 
their market areas. 

More than 200 6-lb. Hebrew Na- 
tional salami accompanied recordings 
of “Gazachstahagen,” a novelty tune 


















to disc jockeys in major market areas. 
Attached to each of the salami was a 
tag, reading on one side. “This is not 
a Gazachstahagen,” and on the reverse 
side, “This is a Hebrew National 
salami from (with the name of the 
local franchised dealer) .” 

The promotion proved highly effec- 
tive for all firms involved, according to 
Ed Sholemson, vice president of the 
Hebrew National company. It intro- 
duced the salami to the disc jockeys, 
supported the local dealers of the firm 
in their cities and earned free com- 
ment on the air. It also helped rank 
the recording in the top 100 for the 
record company, he added. 





| with music based on a Jewish theme, 






















YING THE BEST 
THE RIGHT PRICE 
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Seventeen Radio 
Equipped Experts 


Select. 








Split-second market information broadcast exclusively to our 
buyers right in the field enable them to BUY RIGHT at the 
RIGHT TIME! This market, loaded with corn and “top quality” 
beef makes it easy to select just what we want... you can pay 
more, but you can’t buy better carcass beef .. . anywhere! 


BOTH YM39 AND TREIFE 





PHONE 2-3661 . . . ASK FOR 
JERRY KOZNEY JAMES NEEDHAM DON DENNIS 


Sioux Ciry Mressen keseer, tac. 


1911 Warrington Rood SIOUX CITY, IOWA Teletype SY39 
U. S. Gov't. Inspected Establishment No. 857 
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Flashes on 
suppliers 


FIRST SPICE MIXING CO.: 
pointment of HANK PIEKER as 
New York firm’s representative in the 
Southeast has been announced by 
president FEL1x Epstein. 


STANDARD PACKAGING CORB. 
R. Cart CHANDLER, board chairman 
of this New York City firm, has an. 
nounced the appointment of Ray 
MOND C. Kautz as sales manager of 
the Fuller Label & Box and Alleg 
Label divisions, with headquarters in 
Pittsburgh. 


CONTAINER CORPORATION OF 
AMERICA: Wiitit1AM D. KELLoge 
has been appointed national product 
manager of the dairy products and 
meat packaging, folding carton divk 
sion. He will be responsible for the 
general sales, product development 
and marketing activities of the dive 
sion, according to an announcement 
by the Chicago firm. 


PENNSALT CHEMICALS CORP; 
The B-K department of the Philadel 
phia company has announced four 
new sales representatives. Jack R. 
Cox will cover the Kentucky territory 
with headquarters in Louisville. E. T. 
Bastira will take over the territory 
consisting of western New York and 
western Pennsylvania. De~mar R. 
Treptow has been assigned to the 
Iowa territory with headquarters in 
Des Moines. MERLE VANDEBURG will 
cover the Ohio territory with head- 
quarters in Findlay. 


CHASE BAG CO.: James G. JAcK- 
son has been appointed sales manager 
of the St. Louis branch of this New 
York City packaging products firm, 
it was announced by W. N. Brock, 
vice president and general sales man- 
ager. The St. Louis branch. serves 
portions of Missouri, Iowa, [llinois, 
Indiana, Kentucky, Tennessee and 
Arkansas. 


HINDE & DAUCH: Appointment 
of Monty G. NEwMAN as packaging 
engineer and sales representative of 
this Sandusky, O., division of the 
West Virginia Pulp & Paper Co. has 
been announced by Joun B. Wyatt, 
vice president. 


CROWN ZELLERBACH CORP.: 
WarREN E. TownseEnpD has been 4p- 
pointed advertising and sales promo 
tion manager for the Western-Waxide 
division of the nationally-known San 
Francisco paper container and spe 
cialty packaging firm. 











52 THE NATIONAL PROVISIONER, FEBRUARY 21, 1959 





aa 





serves 
linois, 
. and 


:tment 
caging 
ive of 
of the 
o. has 
YATT, 


ORP.: 


on ap- f 


yromo- 
Vaxide 
n San 


| spe 


, 1959 












Vacuum 


Protect sales appeal 


This vacuum packaging pouch of ‘‘Mylar” and polyethylene is made for Armour and Co., Chicago, Ill., by Standard Packaging Corp., Clifton, N. J. 


packages made with strong, durable Mylar’ 


virtually eliminate fading 


Armour, like other leading packers, gives its Canadian 
style bacon the extra protection and sales appeal of 
vacuum packages made with “‘Mylar’’* polyester film 
and polyethylene. 

These new vacuum packages have superior strength 
and durability; good clarity; virtually eliminate fading 
and greening; and have low gas permeability, even at 
high humidities. This means greater impulse-sales appeal 


and reduced costs because of fewer package failures. 
You, too, can give your luncheon meats... and franks 
extra protection and sales appeal by specifying vacuum 
packages made with ‘‘Mylar’”. For the names of con- 
verters who supply vacuum packaging materials made 
with “‘Mylar’’, send the coupon below to: E. I. du Pont 
de Nemours & Co. (Inc.), Wilmington 98, Delaware. 


*Du Pont’s trademark for its polyester Elm. 


E. I. du Pont de Nemours & Co. (Inc.), 
Film Dept., Room 9420N, Nemours Bldg., Wilmington 98, Del. 
Please send the names of converters who supply vacuum packaging materials 











REG. U. 5. PaT. OFF | 
Better Things for Better Living .. . through Chemistry | made with ‘“Mylar’’. 
DU PONT ; Name 
M 4 | R oo 
Address 
POLYESTER FILM a a er a 
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Today, this is possible in any plant with a 
Sterling Lixator and a brine piping system. 
Just open a valve at any point where you want 
clear, fully saturated brine. You'll get it in- 
stantly. And the exact amount you draw off will 
be replaced—automatically—by the Sterling 
Lixator. Handling of dry salt within the plant 
is eliminated. Salt delivery and salt storage are 
simplified. The entire brine making and brine 
distributing operation is centralized and stream- 
lined. Diagram at right shows how this works. 





This is the Sterling Model Lixator, today’s 
most widely used rock salt dissolver. In the 
Lixator, rock salt is dissolved automatically, 
and brine is self-filtered for maximum purity 
and clarity. 

The Lixator can be located at a point most 
convenient for salt delivery. Wherever brine is 
needed in the plant, pipes get it there quickly 
and economically. There’s no expense for 
moving dry salt around. Important plant oper- 
ations aren't disrupted, either. 

In addition to the Sterling Model Lixator, 
International Salt Company supplies designs 
for the larger Sterling Storage Lixator and the 
space-saving Sterling Silo Lixator, which can 
be located outside plant buildings. For infor- 
mation on how your plant can save money with 
one of the Sterling Lixators, contact the nearest 
International Salt Company sales office. Or 
write to us direct. You can also get a free copy 
of “Brine for Today’s Industry” —which fully 
describes the Lixate Process. 
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Fully Saturated Brine When You Want It, 
Where You Want It—Automatically 
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FLOW DIAGRAM illustrates the important, multiple uses of Lixate Brine in the meat 
packing industry. Out-of-the-way pipes can deliver Lixate Brine for pickling vats, 
pump pickle, hide brining, water-softener regeneration, unit coolers, spray-deck 
refrigeration, etc. “A Lixate Brine line is the shortest distance between two points.” 





International Salt Company, Inc., Scranton 2, Pa. + Sales Offices: 


Atlanta, Ga. Chicago, Ill. Memphis, Tenn. _ Philadelphia, Pa. 
Baltimore, Md.  Cincinnati,O. | Newark, N. J. Pittsburgh, Pa. 
Boston, Mass. Cleveland, O. New Orleans, La. Richmond, Va. 
Buffalo, N. Y. Detroit, Mich. New York, N. Y. St. Louis, Mo. 


Service and research are the extras in 


STERLING SALT 


INTERNATIONAL SALT COMPANY, INC. 








THE NATIONAL PROVISIONER, FEBRUARY 21, 1959 


—_— -F es 


Qa eae OR 








ANK 








1e meat 
ig. vats, 
ay-deck 
ints.” 





1, 1959 











H. P. Henschien, Packinghouse 
Designer and Architect, Dies 


H. Peter HENscHIEN, Chicago 
architect who designed many large 
meat packing plants, died at the age 
of 77. Henschien was senior partner 
in the firm of Henschien, Everds and 
Crombie, located at 59 E. Van 
Buren st. in Chicago. He was active 
in the firm until his health failed 
during the middle of last year. 

Henschien was regarded as an 
authority on packinghouse construc- 
tion. He and his firm designed more 
than 300 packing plants in the 
United States and in Russia, Pakistan, 
Egypt, Brazil, Colombia, Venezuela 
and Canada. Among U. S. firms for 
which he designed plants are Tobin 
Packing Co., Inc., Wilson & Co., Inc., 
The Rath Packing Co., Oscar Mayer 
& Co., The Cudahy Packing Co. and 
Emge Packing Co., Inc. 

In 1930 he was commissioned by 
the Russian government to design 
large plants in Moscow and_ in 
Semipalatinsk, Siberia. The two plants 
were pilot plants for establishing an 
“American-type” meat packing indus- 
try in Russia, and plants subsequently 
constructed in that country were mod- 
eled after them. 

In 1915 he wrote a book which 
is used as a reference work in the 
packinghouse construction field. He 
also wrote articles for trade publica- 
tions. He submitted a general design 
for a one-story packing plant, in 
which products moved horizontally 
by conveyor, to the American Meat 
Institute in 1940. Many plants con- 
structed since have been patterned 
after the design. 

Henschien came to the U. S. from 
Norway in 1902. He worked in the 


The Meat Trail... 


New York office of Swift & Company 
as an architect until he was trans- 
ferred to the firm’s Chicago office in 
1905. In 1909 he went into business 
for himself, operating his own office 
or in partnership with others until the 
partnership with the late Roser A. 
CROMBIE and W. H. EveERDs was es- 
tablished in 1937. 

Survivors include his widow, Doro- 
THY; a daughter; six grandchildren, 
and a brother. 


Radford S. Hall, Secretary 
Of American National, Dies 


Raprorp S. HALL, 52, executive 
secretary of the American National 
Cattlemen’s Asso- 
ciation, died of a 
cerebral hemor- 
rhage, Hall had 
served as secre- 
tary of the cattle- 
men’s organiza- 
tion since 1956. 
Previously he had 
been assistant for 
11 years to former 
secretary F. E. 
MOLLIN. 

Before joining the association staff 
in 1945, he had been livestock edi- 
tor and advertising manager for the 
Record Stockman newspaper, Denver, 
for eight years. He also had worked 
for the Denver meat packing plant 
of Swift & Company. 

Besides membership in several live- 
stock industry organizations, Hall 
served as chairman of the new Na- 
tional Resources Council. He was a 
member of the agricultural commit- 
tee of the Denver Chamber of Com- 
merce, the Denver Agricultural and 
Livestock Club and an honorary life 


R. S. HALL 








AMI 50-YEAR service 
award was presented to 
Max Berger, president 
of New England Pro- 
vision Co., Inc., Boston, 
by John Buckley, New 
England representative 
of the American Meat 
Institute, at a dinner at- 
tended by 150 sales and 
executive personnel. Pho- 
to shows (I. to r.) Harry 
Sokol, New England Pro- 
vision sales manager; 
Berger; Mrs. Berger and 
Buckley, after the award 
presentation was made. 
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member of the Colorado Hereford 
Association, of which he was secre- 
tary from 1940 to 1945. 

Hall is survived by his widow, son, 
daughter, granddaughter, mother, 
brother and sister. 


James Henry Packing Co. 
Sold to Seattle Ad Man 


H. ALLEN KurtzMan, president of 
James Henry Packing Co., has an- 
nounced he has agreed to sell the 
Seattle packinghouse to WiLL1AM M. 
BuRKE, resident partner of Grant Ad- 
vertising Agency. 

Kurtzman, nephew of the late 
JaAMEs Henry, founder of the firm, 
will remain as president. He has held 
that position since 1935. Burke will be 
treasurer; ROLAND H. BuRKE, jr., 
brother of the new owner, will serve 
as vice president, and KENNETH A. 
CoLgE, attorney, will be secretary. The 
corporate name will remain James 
Henry Packing Co. 

In addition to the officers, D. E. 
MARRIOTT, automobile dealer, and 
ArTHuR W. Busu of Peoples National 
Bank were elected to the board of 
directors. 

William Burke reported that a com- 
plete new advertising and packaging 
program under the “Henry House” 
label is being planned. The firm has 
dealt in a wide variety of meat prod- 
ucts, including hickory smoked hams, 
bacon, luncheon meat and pork saus- 
age, for nearly 60 years. 


Rueckert Meat Co. Buys 
Armour St. Louis Branch House 


The purchase of the St. Louis 
branch house of Armour and Com- 
pany by Ruec- 
kert Meat Co., 
Inc., has been an- 
nounced by 
S tani YO, 
FELDMAN, presi- 
dent of the St. 
Louis hotel and 
restaurant meat 
supply firm. The 
building, located 
at 21st and Clark 
aves, in St. Louis, 
contains approximately 50,000 sq. ft., 
consisting primarily of coolers, freez- 
ers, warehouse space and office facili- 
ties. Also contained in the building 
are sausage facilities, smokehouses 
and a large loading dock area. 

Feldman said a complete modern- 
ization program, to cost about $150,- 
000, is planned and expected to be 





S. FELDMAN 
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completed within four months. After 
the modernization program is finished, 
the plant will be in full compliance 
with USDA Meat Inspection Regula- 
tions, he said. 

One of the features of the renova- 
tion program will be a conveyor sys- 
tem enabling rapid processing of 
meat and immediate blast freezing, 
after which the finished product will 
enter the freezer storage rooms. This 
process is one of continuing progress 
in portion control meats, a field in 
which Rueckert has been a pioneer 
for many years, Feldman noted. 

The Rueckert company, now cele- 
brating its 75th anniversary, is said 
to be the oldest hotel and restaurant 
meat supplier in St. Louis. At a re- 
cent election of officers, Feldman, who 
has been with the firm since 1946, 
was elected president. His father, 
Marcus A. FELDMAN, who has been 
in the meat business for over 35 
years, was elected chairman of the 
board. LeEsTER SIMNER, associated 
with the company for 28 years, was 
elevated at the same time to vice 
president in charge of sales. 


JOBS 


Joun D. Matoney has been ap- 
pointed president of Hudson Packing 
Co., Inc., Jersey City, N. J., in charge 
of the company’s New York opera- 
tions, with offices located in Utica. 
Maloney was formerly director of sales 
for Gold Medal Packing Corp., Utica. 


James L. Van HeMeErt has been 
named manager of the Houston branch 
of The Rath Packing Co. He succeeds 
the late G. O. BELL, who died re- 
cently. Van Hemert joined Rath in 
1938. He served as assistant manager 
in Houston from 1954 until last year, 
when he was transferred to the firm’s 
Des Moines, Ia., branch as manager. 


ARTHUR J. (JACK) ALL has been 
appointed head cattle buyer for Cork- 
ran, Hill & Co., Inc., Baltimore, Md., 
an affiliated firm of Swift & Company, 


succeeding SAMUEL Morris, who re- 
tired January 1 after 32 years with 
Swift. All had previously served as 
assistant head cattle buyer since 1956. 
J. G. Srmpson has been transferred to 
serve as assistant to All. Simpson for- 
merly was head buyer at the com- 
pany’s buying station in Franklin, Va. 


E. P. (Bert) Maus, who has been 
serving as assistant purchasing agent 
for Geo. A. Hor- 
mel & Co., Aus- 
tin, Minn., has 
been named to 
take over com- 
plete responsibil- 
ity for the firm’s 
packaging, ac- 
cording to M. B. 
THOMPSON, exec- 
utive vice presi- 
dent. Among the 
general activities 
for which Maus will be responsible 
are the development and design of 
new packages, the development of 
uniformity of packaging throughout 
the firm and the testing of packag- 
ing in production departments with 
a view toward improvement or re- 
duction of cost. 


PLANTS 


An open house was held last week 
at the newly-organized Williamsburg 
Packing Co. in Kingstree, S. C. Jim 
KirvEN and Dr. R. E. ATKINSON are 
the principal stockholders of the 
packing plant. 





BERT MAUS 


An explosion at the Wichita, Kan., 
plant of The Cudahy Packing Co. 
caused an estimated $100,000 dam- 
age. The explosion is believed to have 
been caused by a blocked air duct in 
the power plant building. It is thought 
that animal hair caused the block 
in the steam system. The blast ripped 
out the east wall of the power plant, 
hurling bricks and debris over 150 ft. 
Three floors on the south side of a new 
kill building, put into operation last 


December, were caved in by the con- 
cussion. The west wall of the plant 
machine shop also was smashed jn. 
Juttan C. McCowan, general man- 
ager of the plant, reported that the 
explosion and resulting damage to the 
power plant, machine shop and kill 
building would not affect the opera- 
tions of the rest of the plant. 


The recent tornado that struck St. 
Louis, killing 19 and injuring almost 
300, demolished a 60-ft. section of 
wall of American Packing Co., 3858 
Garfield ave. The tornado also ley- 
eled a large garage adjacent to La- 
clede Packing Co., 3801 Aldine ave, 
damaging a number of meat delivery 
trucks inside. 


Cosmopolitan Meat Co., Inc., and 
M. Wetzstein’s Sons, Inc., both New 
York City firms, have been granted 
charters of incorporation. The Cos- 
mopolitan Meat charter lists capital 
stock of $20,000. Directors of the firm 
are GARDNER R. SMALL, ROLF F. W1s- 
NEss and HERBERT A. Power. Papers 
were filed by James G. Loony. The 
charter for Wetzstein’s lists capital 
stock of 200 shares, no par value. 
Cart Moskowitz, Cart L. SLATKIN 
and MILDRED ALTMAN, all of New 
York City, are directors of the firm. 


The completion of the installation 
of a hog immobilizer at the Mitchell, 
S. D., plant of Geo. A. Hormel & 
Co. makes all Hormel hog killing 
plants modern in respect to anesthe- 
tizing hogs before sticking. 


Top bid of $14,000 for the assets 
of Jacob Folger Packing Co., Toledo, 
was made by WaLTER J. SANZEN- 
BACHER in the Common Pleas Court of 
Judge Harvey G. Srravs. Only the 
equipment in the plant, and not the 
building itself, is involved, The firm 
went into receivership last September. 


Grill Meats, Inc., Sandusky, 0., 
which was damaged by fire last No- 
vember, now is back in full operation. 
The company’s portion-control depart- 
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STUFFER TABLE TO SMOKE STICK 
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@ IDEAL FOR MULTIPLE MACHINE OPERATION 


@ BETTER ACCESSIBILITY TO ALL PARTS FOR 
EASY CLEANING AND LUBRICATION 


@ EASY ONE-HAND MOTION FOR MACHINE TILTING 









Locked and 
Ready for Operation 











STAINLESS STEEL 
CONSTRUCTION 





© CONVENIENT, ADJUSTABLE EXTENSION PAN ape eames 
@ TY LINKER SECURELY BOLTED AND CRADLED @ SELF-LOCKING DEVICE FOR SMOOTH TILTING 
@ BOTTOM SHELF FOR TOOLS AND PARTS © EQUIPPED WITH LARGE SWIVELED CASTERS 
@ PERFECT FOR PERMANENT LOCATION @ SIZE—68” LONG—33” HIGH—24” WIDE 
39 DIVISION STREET NEWARK 2, NEW JERSEY 


OVER 3000 TY LINKERS IN DAILY ire eet 


Distributor and Service Organization for Europe, Great Britain and Nore A 
SEFFELAAR & LOOYEN, %0 Waldeck Pyrmontkade, The Hague, Holla RLS. sosges. 
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ment has been revamped and modern- 
ized and additional working rooms 
have been added. The blast freezer 
has been enlarged from 18 x 24-ft. to 
42 x 24-ft. Installation of a conveyor 
system is planned for the freezer and 
is expected to be completed by June. 


Alberta Meat Co., Ltd., Vancouver, 
B. C., Canada, has announced plans 
to erect a $750,000 meat canning 
plant in the Richmond area. 


A one-floor and partial basement 
addition is planned for the Fort 
Wayne, Ind., plant of Peter Eckrich 
& Sons, Inc. The addition is expected 
to cost $385,000. 


Geldin Meat Co., Inc., Los An- 
geles, has recently completed a new 
93 x 35-ft. addition consisting of a 
rsa room and freezer and the en- 
arging of its boning room. Ultimate 
investment in structure and equipment 
is estimated to cost approximately 
$120,000, according to Invinc GEL- 
DIN, president of the concern, and 
Ira GELpIN, vice president. 


TRAILMARKS 


The appointment of Jo ANN SHuR- 
PIT, director of home economics for 
Libby, McNeill & Libby, Chicago, as 


chairman of the American Meat Insti- 
tute committee on home economics 
has been an- 
nounced by 
Homer R. Davt- 
son, AMI presi- 
dent. The com- 
mittee is primar- 
ily concerned 
with providing 
service to con- 
sumers by keep- 
ing them in- 
formed of new 
meat products, 
changes and improvements in meat 
and by advising them on basic meat 
cookery methods. New chairman of 
the AMI sausage committee is F. 
Ray Swanson, manager of the saus- 
age department for John Morrell & 
Co., Ottumwa, Ia. 





F. R. SWANSON 


BERNARD EBBING of The Rath Pack- 
ing Co., Waterloo, Ia., will be one of 
the judges of live entrants in the Wis- 
consin Spring Market Hog Show to be 
held February 26 through 28 in the 
capital city of Madison. 


W. T. Owen has resigned as gen- 
eral manager of Owen Packing Co., 
Brownsville, Tex., according to T. R. 
St. JoHN, southwest area vice presi- 
dent for Armour and Company, part 


owner of the Owen firm. Wave A, AL 
Cross, who has managed Armour 
fresh meat operations in Houston for 
the past seven years, succeeds Owen, 


ELLEN FAULKNER, executive secre 
tary of the Associated Meat Jobbers of 
Southern California, has been elected 
secretary of the food sanitation com- 
mittee that acts in an advisory capae- 
ity to the Los Angeles citv health de- 
partment. 


EppIE WILLIAMS, 
Williams Meat Co., 
Kan., has been 
re-elected to his 
second consecu- 
tive term as vice 
president of the 
American Royal 
Committee. Wil- 
liams had been a 
member of the 
board of gover- 
nors for 20 years 
and on the board 
of directors for 
10 years before being named vice 
president of the committee in 1958. 
His firm has consistently bought the 
champion steers, lambs and hogs at 
the American Royal Livestock and 
Horse Show. His new term as vice 
president will be for three years. Wil- 


president of 
Kansas City, 





E. WILLIAMS 








U. S. 
MEAT PACKERS 


EXPEDITION 
TO EUROPE 


AND FRANKFURT 
MEAT PACKERS 
MACHINERY 
AND SUPPLY 


EXHIBIT 


JUNE 28th 
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Another DeLuxe, 22 days, 5 Country All Expense 
Round-Trip Excursion As Planned and Arranged by 


CURT E. DIPPEL 


Departure via 


LUFTHANSA SuperStar 


Senator 


All First Class 


*June 5th, 1959 from Idlewild Airport to: 
1 England, 2 days excursion to London; from 


London to: 

Madrid, Spain on June 9th; to: 

Rome, Italy on June 13th; to: 

Venice via Siena, Florence, Bologna, Modena; 


also inspection of large Italian sausage man- 
ufacturer; to: 


Vienna, June 22nd, 23rd, 24th; to 
Munich, Germany, and finally to: 


Frankfurt’s Meat Industry Supply Exhibit 
on June 28th; 

Return to Idlewild via Lufthansa Super Star 
Constellation from Frankfurt or Duesseldorf on 
date of your choice. 


Paris, optional and extra. 


Flight to Europe & return, and 


Hotels, All Inland tape imma Meals and Tips Included; 
**$1690 per passenger 

Ladies Invited. They wit have an experienced lady guide from 
Vienna to Frankfurt, Germany. 


Entire Tour Managed by Kurt Koch of Koch Overseas Travel 
Service, New York City. 


As this trip is limited to only 40 people, early reservation is 
advised. Further information on request. 


C. E. DIPPEL 


126 Liberty Street, New York 6, N. Y. 
REctor 2-0380-1 


*On or about June Sth, subject 
to new summer schedules 
**Subject to minor revision 











58. 


A 


SPECIALISTS 
IN 
PACKING 
PLANT 


LAYOUT 


Chicago Phone, Regent 1-6482 


AND 


DESIGN 


723 West Chicago Ave., East Chicago, Indiana 


Meat Industry Architects and Engineers 
Indiana Phone, Export 7-1372 
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EXPERIENCE 
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MEAT PACKING 
INDUSTRY 


BELASKAS and ASSOCIATES 
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High quality franks with superior cure-color are heat processed 





in up to 50% less time when NEO-CEBITATE is added to emulsion. 


Neo-Cesitate Cuts Heat Processing Time for 
Franks to 75-90 Minutes ...lmproves Color Too 


Studies conducted by the American 
Meat Institute Foundation show that 
you can give franks longer-lasting 
color at considerable savings in proc- 
essing time—without sacrificing qual- 
ity; sodium isoascorbate makes this 
possible. 

A.M.I.F. researchers ran tests on 
three different types of commonly 
used frankfurter emulsions* and add- 
ed % oz. of sodium isoascorbate per 
100 Ibs. to half of each type of emul- 
sion. Untreated franks were heat 





processed for 120 to 150 minutes, 
while those containing sodium isoas- 
corbate were processed for 75 to 90 
minutes to the same internal temper- 
ature. Both groups were smoked for 
the same length of time. 

All franks—with and without so- 
dium isoascorbate—scored high on 
flavor, texture, and peelability. How- 
ever, the franks treated with sodium 
isoascorbate showed a brighter initial 
cure-color and a slower rate of fade 
in the display case. This means not 


*Forcomplete detailsontheA.M.I.F. study,see Food Technology, Volume! 2, No. 6,1958,or write to Merck for a reprint. 


RESULTS OF A.M.1I.F. STUDY 





See 


Franks cured by 
conventional process 


Heat processing time 120-150 min. 75-90 min. 
Flavor and texture good good 
Peelability good good 
Rate of color fade 3 days 4-5 days 


Franks cured with 
NEO-CEBITATE (sodium 
isoascorbate, Merck) 
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only greater eye appeal and longer 
shelf life but more efficient produc- 
tion as well. 

Gain these advantages by using 
Neo-CEBITATE or NEO-CEBICURE 
(Merck brands of sodium isoascor- 
bate and isoascorbic acid), especially 
developed for the meat industry by 
Merck. Packers using NEO-CEBITATE 
or Neo-CesicureE find they can in- 
crease production when smokehouse 
capacity is limited and save on labor 
and operational expenses when in- 
creased output is not required. 

NeEo-CesitTaTE and NEo-CEBICURE 
offer all the curing benefits of sodium 
ascorbate and ascorbic acid yet cost 
less to use. They are M.I.D. approved 
for curing all beef and pork products. 

For literature and samples, contact your 
local Merck representative or write directly. 


MERCK & CO., INC. 
Rahway, N. J. 


Neo-Cesrrate and Neo-Cesicure are registered trade- 
marks of Merck & Co., Inc. 
© Merck & Co., Inc. 


59 














liams also recently was honored by 
the Heart of America Meat Dealers 
Association. The association’s retiring 
president, he received a plaque which 
read, “in appreciation of 17 years of 
service to the wholesale meat indus- 
try of Kansas City.” 


DEATHS 


ALEX Spink, 63, director of safety 
for the Kingan division, Hygrade 
Food Products 
Corp., Indianapo- 
lis, died this week 
of a heart attack. 
A former general 
chairman of the 
meat packers, tan- 
ning and leather 
products section, 
National Safety 
Council, Spink 
was chairman of 
the engineering 
committee and a member of the ex- 
ecutive committee at the time of his 
death. He also was a member of the 
American Meat Institute safety ad- 
visory committee. Born and educated 
in Scotland, Spink joined Kingan upon 
coming to the United States in 1923. 
He later became master mechanic and 
was appointed division head of me- 
chanical services in 1950. He was 


ALEX SPINK 





named director of safety the same 
year. Spink is survived by his widow 
and a daughter. 


Harry McLerie, 83, retired former 
president of Swift International, Ltd., 
and a veteran of 43 years in the meat 
packing industry, died recently. Mc- 
Lerie was president of Swift Inter- 
national from 1938 to his retirement 
in 1943. He had been associated with 
the Swift interests since 1893. He was 
made a vice president of Swift In- 
ternational in 1918 when the com- 
pany was formed. 


Henry B. DuPLan, 96, retired head 
cattle buyer for Wilson & Co., Inc., 
Chicago, died recently. Du Plan re- 
tired in 1942 after serving Wilson as 
a cattle buyer for 40 years. 


Epwarp Haun, 83, founder and 
president of Edward Hahn Packing 
Co., Johnstown, Pa., died recently. He 
founded his packing plant in 1905 in 
Kernville. Five years later the firm 
was relocated at its present site on 
Hickory st. in Johnstown. 


Jonas L. PraELzER, a Chicago meat 
broker for the past 60 years, died at 
the age of 78. Pfaelzer’s father, Louts, 
started a meat packing firm in Chi- 
cago in 1871. He took control of 
the firm after his father’s death. The 


company went out of business jn 
the 1930s. Survivors include three 
nephews, Monroe, ELLARD and Lxo- 
NARD, who operate Pfaelzer Brothers, 
Inc., a Chicago meat purveying firm. 


CitypE M. Lawrence, former as- 
sistant to the sales manager at the 
Ottumwa, Ia., office of John Morrel} 
& Co., died at the age of 82. Before 
joining Morrell, Lawrence was secre- 
tary and office manager of Charles 
Wolff Packing Co., Topeka, Kan. 


Harry S. GREENBAUM, founder and 
president of Cadillac Market Co., De 


troit, died recently. He organized hig 
company in 1914 and was one of the 
first meat purveyors in Detroit. Green- 


baum’s son, ARNOLD, and Arnolds 
wife now are running the firm, 


STANLEY ZACK ROBINSON, cO-owner 
of Deming Packing Co., Deming, 
N.M., died recently at the age of 62. 
Robinson formed the Deming packing 
firm in 1944 with W. O. Ha.t, HeEr- 
MAN LINDAUER, A. B. WILLIAMs and 
Joun Grant. He served as livestock 
buyer for the company. 


Joun P. (Casey) MALone, 70, for- 
mer superintendent of the beef divi- 
sion of Wilson & Co., Inc., Chicago. 
died recently. Malone retired five 
years ago after 54 years with Wilson. 





SEE THE NEW DOLE SELF-CONTAINED 
DOUBLE CONTACT FOOD FREEZER 
FOR SMALLER” APPLICATIONS 


On display in our Booth 86 
at the 18th Annual Convention 
of The National Association 
of Frozen Food Packers 
CONRAD HILTON HOTEL e CHICAGO 
MARCH Ist THROUGH 5th 


*240—5" x 4," PACKAGES PER FREEZE. 
REQUIRES LESS THAN 17 SQ. FT. OF FLOOR SPACE! 


DOLE REFRIGERATING COMPANY 
5946 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS 
103 PARK AVENUE, NEW YORK 17, N.Y. 

In Canada: Dole Refrigerating Products Limited, Oakville, Ontario 


Write for Engineering Catalog FE De 


freze- 






DOLE 
DOUBLE CONTACT wwe Coe 
PLATE FREEZER 


Line 
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Barrel Lots 





DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL 


SUPERIOR PACKING (CO. 


CHICAGO ST. PAUL 























CERTIFIED 
CASING 
COLORS 


WARNER JENKINSON MFG., CO. 
2526 Baldwin St. * St. Lovis 6, Mo. 
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Julian ingenuity . a ® 
vomcrcie Point of Comparison 
in every... 


e in expert engineering 

e in advance design 

® in superior construction 
e in efficient operation 

e in critical control 





Comparison is perhaps one of the most dramatic proofs of leadership. 
And JULIAN invites you to compare the JULIAN smokehouse with 
any other on the market today. Compare for yourself ... in any way 
you wish . . . under any conditions . . . and you, too, will discover 
the out-and-out superiority of a JULIAN smokehouse, every timel 





Product claims must be ruled out unless they can be backed up with 
positive performance tests. Consider the many hundreds of profitable, 
in-the-plant smokehouses designed, built and installed by JULIAN. 
That's real proof, a rugged, critical demonstration of the service and 
profit you can expect from your JULIAN smokehouse, tool 





engineering company 


5127 NORTH DAMEN AVENUE, CHICAGO 25, ILLINOIS 





West Coast Representative: Meat Packers Equipment Co., 1226 49th Ave., Oakland |... Canadian Representative: McLean Machinery 
Co., Ltd., Winnipeg, Canada. 


LOW PRICES on Patty 
ve Paper, Steak Paper 








MID-WEST Offers the Most Complete Line of 
Patty Paper on the Market— Both Sheets and 
Rolls—Also Steak Paper 





Mid-West "Dry Waxed” 
Laminated Patty Paper 


New Mid-West "Dry Waxed" lami- 
nated patty paper works on every 
patty-making machine. It separates 
easily, peels clean—even when frozen. 
Mid-West patty paper is economically 
priced too. 


In addition to the new “Dry Waxed” 
patty paper, Mid-West also offers: 
Waxed 2 sides laminated; lightweight 
single sheet; and heavyweight single 
sheet. There's a Mid-West patty paper 
for every need. 


Also NEW from Mid-West Wax— 
Impregnated Steak Paper for machines 
requiring 4” rolls with 1%2” core... 
and Steak Paper in sheets of all sizes. 


Faster Freezing of Packaged Foods! 
e Convenient “pass-through” operation 

e Special square tube Vacuum Cold Plates 
e Available with or without cabinet 

DOLE REFRIGERATING COMPANY 
5946 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS 


103 PARK AVENUE, NEW YORK 17, N. Y. 
Dole Refrigerating Products Limited, Oakville, Ontario, Canada 














Write for Engineering Catalog FE 


Write today for samples and moneysaving prices 


MID-WEST WAX PAPER CO., Ft. Madison, lowa 


DOLE 
DOUBLE CONTACT (ara 


frepze- PLATE FREEZER 
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16 ELECTRIC HOIST 


This entirely new, streamlined design fea- 
tures a torque arm to cushion the shock 
encountered in picking up the load and in 
landing and dropping. The Dupps Electric 
Hoist is smooth in design to give better, more 
efficient operation. There are no V-belts to 
slip, break or require adjustment. Mainte- 
nance is at a minimum. The crane and ele- 
vator type motor is fully enclosed. The steel 
shaft and drum are of one piece construction 


mounted on ball-bearings. The solenoid-op- 


erated brake is easily adjusted for wear and 


is enclosed in motor housing. Greater safety 
is provided by the self-locking gear reducer. 
The entire frame is an extra sturdy steel 
weldment, designed with extra width to span 
any mounting conditions. All Dupps Elec- 
tric Hoists are furnished with thirty feet of 
alloy chain. The illustration shows a unit 
equipped with a geared limit switch to con- 
trol the chain travel. A lifetime-lubricated 
ball-bearing sheave is also available when 
required. 
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THE NATIONAL PROVISIONER 
15 West Huron Street 
Chicago 10, Illinois 


Please send me the next 52 issues 
(one full year's subscription) of 
THE NATIONAL PROVISIONER for 
only $6.00. 


( Check is enclosed 


C) Please mail me invoice 


Name 





Street Address 





City 





Zone State 








Company are 


Title or Position ae 








THE DUPPS CO.~commcrn, one 
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ALL MEAT... output, exports, imports, stocks 











Meat Output Down; Above Last Year 


Meat production under federal inspection for the week ended Feb- 
but, largely on the strength of the larger hog kill, was 11 per cent larger 
but largely on the strength of the larger hog kill, was 11 per cent larger 
than the 356,000,000 Ibs. produced in the same week last year. Cattle 
kill, down from the week before, was about 23,000 head smaller than 
last year. Hog slaughter also settled from the previous week, but num- 
bered about 265,000 head, or 24 per cent larger than last year. Sheep 
slaughter also continued above last year. Estimated slaughter and meat 
production by classes appear below as follows: 


BEEF PORK 
Week Ended Number Production (Exel. lard) 
M's S. Number Production 
M's Mil. Ibs. 
Feb. 14, 1959 . ‘, 310 186.6 1,375 186.6 
Feb. 7, 1959 . Md 322 192.9 1,385 187.9 
Feb 15, 1958 ; pier Se 187.5 1,110 145.0 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M's Mil. Ibs. Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
Feb. 14, 1959 : 92 10.1 260 13.3 397 
mes : Ml, 10.1 287 14.4 405 
Feb. 15, 1958 .... 110 1.9 238 11.9 356 


1980-59 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 


ae Ow WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


AVERAGE WEIGHT AND YIELD (LBS.) 


Week Ended CATTLE HOGS 


Live Dressed Live Dressed 
Feb. 14, 1959 wel O75 602 238 136 
Feb. 7, 1959 ....... ‘i 1,070 599 238 138 
Feb. 15, 1958 .... al OUT 563 230 131 
SHEEP AND LARD PROD. 
Week Ended CALVES LAMBS Per Mil. 
Live Dressed Live Dressed cwt. Ibs. 
Feb. 14, 1959 . 200 110 105 51 cae 46.8 
OF SS, a ne 200 110 105 50 comm 47.5 
Feb. 15, 1958 : 199 108 104 50 14.4 36.9 








January Movement Of Meats Into Storage 


Below December; Larger Than Last Year 


OVEMENT of meats into cold 

storage slowed up some in [an- 
uary from the rate of accumulation 
the month before, but it held well 
above accumulation for the same 
month last year. Meat stocks in cold 
storage on January 31 totaled 501,- 
818,000 Ibs. for a gain of about 40,- 
000,000 Ibs. over closing December 
inventories of 462,396,000 lbs. Last 


year’s January increase amounted to 
about 26,000,000 Ibs. Closing Janu- 
ary meat stocks were up by about 
73,000,000 Ibs. over such holdings a 
year earlier, but were about 151,000,- 
000 lbs. below the five-year 1954-58 
average of 652,692,000 Ibs. 

Beef stocks at the close of last 
month at 172,676,000 Ibs. represented 
a rise of about 1,200,000 Ibs. over a 
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U. S. COLD STORAGE MEAT STOCKS, JANUARY 31, 1959 
Jan. 31 Dec. 31 Jan. 31 5-Yr. av. 
1959 1958 1958 1954-58 
1,000 Ibs 1,000 Ibs. 1,000 lbs. 1,000 Ibs. 
NS ss ed re a ae, Sr share 158,386 160,876 122,446 185,271 
Beef, in cure and cured ........2....00 14,290 13,024 12,384 10,813 
NINERS | 25. Sciaaivwon taints e480 owe clelee 172,676 173,900 134,830 196,084 
Pork, frozen: 
MENON icc cries obs c vations acArereet es 9,056 8,239 8,019 fe 
Mee eo oa se Sena ee tarsus et das 44,730 23,194 39,265 wie 
GE ESRNE RE SR ESTs Saiiree erro cas 54,677 45,873 59,258 eae 
gE ES A Cae EE 80,575 77,145 56,814 ee 
OME SPONGE DOCK. oo 5'5.k ce ps cece usivecs 189,038 154,451 163,356 287,618 
Pork in cure and cured: 
CERES ae rem earns oa 12,413 11,555 10,348 ae 
SRE RE ANONE So ainc bv i Nines cae wndves 8,371 8,385 7,575 ® 
ROE CHEM UMIME 5 so yaldes accesses tac 34,628 32,023 37,170 or 
Sa Ee eens ver eer or nr 55,412 51,963 55,003 89,587 
NE EN ND aon < cainie cvs e ee aie oe 244,450 206,414 218,449 377,205 
EE EES OT Set In 15,013 15,755 11,913 17,047 
Lamb and mutton in freezer ............ 9,524 9,189 4,756 9,053 
Canned meats in cooler .............++.- 60,155 57,138 59,209 53,303 
MOMS OTE PAONUR. ooo 5c s nc ce sae ccdwus os 501,818 462,396 429,157 652,692 
On January 31, 1959 the government held in cold storage outside of processors’ hands 
1,184,000 lbs. of beef and 2,137,000 lbs. of pork. *Not reported separately previous to 1957. 
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month before, were about 38,000,000 
Ibs. larger than a year earlier, but 
about 23,000,000 Ibs. below the five- 
year average of 196,084,000 Ibs. Last 
year’s January change in beef inven- 
tories was a rise of about 2,000,000 
Ibs., while the average change for the 
month was downward, 

Accumulation of pork in cold stor- 
age in January of about 38,000,000 
Ibs. pushed such stocks to 244,450,- 
000 Ibs. at the close of the month. 
This increase compared with last 
year’s January rise of about 23,000,- 
000 Ibs. Reflecting the larger hog 
kill, current stocks of pork were about 
26,000,000 Ibs. above last year’s 218,- 
449,000 Ibs. on January 31, but were 
about 133,000,000 Ibs. below average. 

January changes in stocks of other 
meats were upward, except in the 
case of veal, which was down slightly 
for the month and below average. In- 
ventories of lamb and mutton rose 
moderately, and were about double 
that of last year and above average. 
Canned meats rose by about 3,000,- 
000 Ibs. to 60,155,000 Ibs., and were 
larger than a year ago and above 
average for January 31. 


CHICAGO LARD STOCKS 

Lard inventories in Chicago on Feb- 
ruary 14 totaled 17,538,252 Ibs., ac- 
cording to the Chicago Board of 
Trade. This volume compared with 
18,060,694 Ibs. in storage on January 
31 and 10,156,982 Ibs. in storage on 
February 14, 1958. 

Lard stocks by classes (in pounds) 
appear in the table below: 


Feb. 14 Jan. 31 Feb. 14 


1959 1959 1958 

P.S. lard (a) ...10,620,525 10,925,067 4,763,817 
P.S. lard (b) ... 120,590 120,590 2,314,384 
Dry rendered 

aera 4,693,448 4,751,448 118,832 
Dry rendered 

lard (b) ...... 78,689 78,689 959,099 
Other lard ..... 2,025,000 2,184,900 2,000,850 
Total lard ...... 17,538,252 18,060,694 10,156,982 


(a) Made since Oct. 1, 1958. 
(b) Made previous to Oct. 1, 1958. 


Animal Foods Production 
Canned food and canned or fresh 
frozen food components for dogs, cats 
and like animals, prepared under gov- 
ernment inspection and certification in 
December 1958 tetaled 29,491,130 
Ibs., compared with 33,375,259 Ibs. 
the month before and 35,387,759 Ibs. 
produced in December 1957. 


INTERIOR IOWA, SO. MINN. 

Receipts at Buffalo, N. Y., in Jan., 
terior markets compared, as reported 
by the USDA: 


Hogs Sheep 


TOR, OGD: .ccccsvrccvedes 1,738,500 139,400 
DOC, 19GB cccccesecsces 1,644,000 127,300 
Tan. 10GB ...crcccccccves 1,452,500 125,700 
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PROCESSED MEATS... 


SUPPLIES 








U.S. Meat Imports Set Record in 1958 


Imports of meats into the United States last year reached a record 
813,944,379 lbs. This volume was more than double the 398,564,942 
Ibs. imported in 1957. Imports of fresh beef at 356,679,581 lbs. com- 
prised the largest single class of meats imported last year, and was almost 
triple that of 1957. Canned product added another 108,189,769 Ibs. 
to the 1958 volume of beef imports. Argentina was our largest supplier of 
meats last year with 196,983,884 Ibs. followed by 192,167,404 Ibs. from 
New Zealand and 121,632,402 lbs. from Canada. U. S. canned pork im- 
ports last year totaled 122,646,866 lbs. for a small rise over 1957 volume 
of 108,092,952 Ibs. Most of our foreign fresh pork came from Canada 
and the canned product from Holland, U. S. meat imports by country of 
origin are listed below as follows: 

Fresh meats and edible offal 











OMAHA, DENVER MEATS 


(Carlots, ecwt.) 

Omaha, Feb. 18, 1959 
Choice steer carc., 6/700 Ibs. . 
Choice steer carc., 7/800 Ibs. 
Choice steer carc., 8/900 Ibs. 
Good steer carc., 7/800 Ibs. 
Choice, heifer care., 5/600 Ibs. 
Choice heifer carc., 6/700 Ibs. ..... 41,50@ 


Denver, Feb. 17, 1959 
Choice steer carc., 7/800 lbs. . 
Good steer care., 7/800 =. s 
Giood steer carc., 8/ . 3 i 
Choice heifer carc., 6/700 bs. «+++ 40.75@41; 











HOG-CORN RATIOS 
The hog-corn ratio based on bar- 
rows and gilts at Chicago for the 
week ended Feb. 14, 1959 was 138, 
the U. S. Department of Agriculture 














Beef and Lamb and Cured meats has repor i 
Veal Mutton Pork Beet Pork s epo ted. Thi s ratio compared 
Country of origin Pounds Pounds Pounds Pounds Pounds with the 13.9 ratio for the preceding 
SEE Nc Geb pnwke's 60 eaee birt mbeeee 7 > SeAee el ms 1b eaae 110,135,854 15,959 
1 2 RA ie aT eR iy ee 16,802,218 14,784,358  ...... 2 oes? eae pe and i Pe Ege o 
(ak Rk eh i indo aR pa Act TA Ro 5 Suenues 
ERSTE i aa 54,527,517 1,165,092 49,063,871 214°390 —-7,163.073 ratios were calculated on the basis of 
RE hee et Cree a i keen. 4 Cine tes 58,892 056,639 No. 3 yellow corn selling at $1,169, 
ULC a Corian Mie ba pyro) wae. iS ewes kl > Emenee: =. -— cree * 
Mt ee ei ee norte case 78,880 191,457 $1.151 and $1.120 per bu. during the 
2 i «eee 
ee ee Dae 06 60.08 empous three periods, respectively. 
New Zealand ............... 185,792,977 5,964,497 mie eee Oe se 
caemey is NGeh ERS aba ks CDE UR EE or ot ebere: .. > a erkae  ; re oe ae 
EE Sees oa creas eee epee bak: GLa AG a:b ee eCes) oe kee a 2 RT ob bowen 
oa SAA RAF SS ie a EY VAISS, Ste ae? SAO OE NOs Meat Index At Year Low 
Tetsle wees, W66 7120222222 a50679,981 —28'OSTTL «40,457,624 119,242'000 10,817,007 Meat prices in th k ended Feb- 
Totails—Year, _, Nee 6 e A is ’ »242, . ’ ea ri n 
a Year, 1957 |... ..,.122'674,556 2,605,964 23,653,531 21,450,979 6,855,337 peices mm owes e ¢ 
ruary 10 settled to their lowest level 
Canned meats Sausage General + ; 
Beef Pork Mise. Treated miscel. _Total =e ye, the wholesale index for the 
Country of origin Pounds Pounds Pounds Pounds Pounds Pounds period indicated. The Bureau of Labor 
BOMOUIDD 65 coc sdsev ens 81,507,205 169,801 1,152,022 ...... 4,008,543 196,983,884 jaa 4 : 
+ capi eRebbd 19 Ea ris opayt 0012 168,084 31,961,227 Statistics wholesale price index of 
BNE Goqocacedenee esse cf Siepeee ree ee 54,5: +28 
DN iy ss maeans ts: 172,991 4,478,796 327,782 «40,485 + -4,478405 121,632,402 101.0 on meats was down from 1023 
ee rete 45,866 37,939,773 4,509,687 180,278 1,560 45,792,695 for the previous week and compared 
SRS a 2,558 6,378,507 103,279 238,335 20 6,858,898 : 
RMAC SGS ar cc aaxcuws 88,572 47,936,114 1,268,821 37,200 4,958 49,021,011 with 100.6 for the same week last 
MMI tet os ctcn toute Ache: sa aenb Ss 2; ee ae eA ee | OF 3 
Mexico wicestisteeteetets entre getees 435 “1154 416211 68,084.398 year. The average primary market 
SN ce ew eactk of meage ey. <b aeKees 2 . * 
OMe fe 10,175,256 ‘a 88.526 iia 1 108 16.450.762 prices index at io was oP Sa 
SN hs atkeGakhoelowad. 2 Seseen 24,913,040 4,954,824  ...... i * i ; iy 5 
Geneuay POE SANTEE 5,822,750 62,892 47,162 72,000 103,320 6,407,424 tion and | compare wit i * 
Sie ST eer eee 22,251 1,327,127 ’ 763, 078 ; os. 501 p fos 12,200,785 vear earlier. Current indices were 
Totals—Year, 1958 ...... 108,189,769 122,646,866 13,263,015 1,218,919 9,370.267 813.944.379 : : 
ors Wale Meee ie 96,566,939 108,092,952 6,829,724 815.015 9.019.945 393.564.942 calculated on the basis of the 1947-49 
average of 100 per cent. 
DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS sy Sag gt pe (me 
Pork sausage, bulk, (Iel., Ib.) (lel., Ib.) Whole Ground (1.e.1. prices quoted to manu- Export, 34 in, cut ........ 55@59 
in 1-lb. — debs sienkate 33% @361%4 Tatlieay goed 22 27 facturers of sausage) Large prime, 34 in. ...... 40@22 
Perk saus., 1-lb. pk.52 @57 y weed -. 2.0.8 Heat sonia (Per set) Med. prime, 34 in. ...... 28@30 
@ Cominos seed ...... 50 55 : 16@22 
Franks, 8.c., es “ib. pk. ..6834%@74 Mustard seed Clear, 29/35 mm, .....1. TE 3” er 
Franks, skinless, fancy Clear. 35/38 mm Middles, cap off .......... 60@70 
1-Ib, package ........ 50 yellow Amer... Clear, 35/40 mm: FRO@ PENG 5s isi5 os cisins ote 7@10 
Bologna, ring (bulk) ...4844¢@57 Oregano ms 50 Clear. 38/40 mm Hog runners, green ...... 20@25 
Bologna, art. cas., bulk.41 @45 eat. Clear, 40/44 mm. ... hank) 
Bologna, a.c., sliced, : Sheep casings: (Per han! 
2.77@3.60 Morocco No, 1 ... 20 24 Clear, 44 mm./up 
6-7 oz. pk., doz. ......2.77@3. Morjoram, French |... 55 64 Not clear, 44 mm./dn. 75@ 85 26/28 mm. . 
Smoked liver, n.c., bulk.50 @58 Sage, Daimatian, Not clear, 44 mm./up 85@ 95 24/26 mm. 
Smoked liver, a.c., bulk.41 @45 No. _.. BB 64 22/24 mm. 
Polish saus., self-serv. ..73 @8l j=" " "**""""°"* Beef weasands: (Each) 18/20 mm. 
yew aes. ~— = --62 @74 SPICES No. 1, 24 in./up ...... 14@ 17 20/22 mm. 
a eae. en epee. : POD. Leeds 5 16/18 ; 
sliced, 6-7 oz. doz. ..3.84@4.92 E No. 1, 22 in./up 1W@ 15 /18 mm 
Olive loaf, bulk ....... 4514 @52 (Basis Chicago, original barrels, Beef middles: (Per set) 
wink io 6-7 02., doz. rete: bags, bales) Ex. wide, 2% in./up. .3.60@3.85 CURING MATERIALS 
, tongue, n.c. ..... S - 2.30 45 
Blood, tongue, a.c. .....45%4@64 — wa Spee: py eae _s sat i Nitrite of soda, in 400-Ib. ot 
Pepper loaf, bulk ...... 4914 @64%, Allspice, prime ..... 86 96 Narrow, 1% in./dn 1:15@1.30 bbl., del. or f.o.b. Chgo..$1l 
P.L., sliced 6 oz., doz...3.15@4.80 Remtiok . 20.03.05 99 1.01 ’ eiaeagad po 4 Pure refined gran. 
Pickle & pimento loaf ..424%4@52 Chili pepper ........ + 53 Beef bung caps: (Bach) nitrate of soda .........-- 5.66 
P.& P. loaf, sliced Chili powder 5B Pine Pp aie ‘eaabecek ahiell 
& P. 3 aeeanensaaeme > ee Be ne 35 " decan aii 
6-7 oz., dozen ........ 2.88@3.60 been ev ase = 3 pvr Ro ty rE + | 4 “ar xs parbauptens RA. 8.65 
nger, Jam., un r aatee aeraee tS . 
DRY SAUSAGE Mace fancy Banda..3.50 3.90 lent. 3% 4 inch <1. i2@ if “Ghigo gran, carlote, ton... 9060 
(el, Ib.) East Indies ...... 2] 8120 Not clear, 4% inch/up. 15@ 18 Rock silt in 100-Ib. 93.80 
Mustard flour, fancy. 43 , bags, f.o.b. whse. Chgo... 
Oervelat, ch. hog bungs..1. te na bod Beef bladders, salted: (Each) Sugar: 
Fonte nab eddibssme eau e.. 1 aiss veianeg: .* a 7% inch/up, inflated .. 20 — 96 basis, f.o.b. N.Y... 6.00 
BEE iso soc basdee ces 86a 88 Fake. houk Wed 55 63-71% inch, inflated «. 1 
Holateines hes Aaagepatexs 73@ 75 paprika, Spanish ... |. 90 ew Ss, See... EM gran, basis (Chgo.) .....- 8.85 
Salami, Genoa style ....1.04@1.06 Cayenne pepper ..... a 61 — mn (Per ret ok a. = 
Salami, cooked .......... ‘ mm./down ......... . A 2 oad i 0 
Wicticeopaes <= sT@ so Pepper: BRIM, oe osncs estos 4.40@4.50 ot agpAin: SOR am o 
MR oy Gkbaalsnti'cawce 0% 9%@ 98 Med; Mo. 2). 66.53% o 52 BARONE. 550 FSi oases 3.30@3.40 Dextrose, regular: 146 
IE 305 tianss s'niisn <a 86@ 88 1 ROD 55 60 ig, ea ee 2.80@2.90 Cerelose, (carlots, cwt.) ...- bo 
Mortadella cextocveweseon 59@ 61 ee rei ts, 38 42 ti st PERT ie Te 2.60@2.70 Ex-warehouse, Chicago ....- ‘ 
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_BEEF-VEAL-LAMB. .. Chicago and outside 





CHICAGO 


Feb. 17, 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Steers, gen. range: (carlots, ne 
Prime, 700/800 ...... a 
Choice, 500/600 ..... 45n- 
Choice, 600/700 ..... 44 
Choice, 700/800 ..... 42% 
Good, 500/600 ....... 4in 
Good, 600/700 ......- 40 

(SE A re 40% 
Commercial cow .... 35 
Canner-cutter cow .. -364%4 @37 

PRIMAL BEEF CUTS 

Prime: (Lb. 
Rounds, all wts. 5544 
Trimmed loins, 

50/70 Ibs. (Icl.) ...90 @96 
Square chucks, 
70/90 Ibs. ......... 414%4@43% 


Arm chucks, ama "39% @40% 





Ribs, 25/35 (Icl) ....70 @71 
Briskets, (Icl) ....... 35 @36 
wave, No. 1 ...... 17 @17% 
Flanks, rough No. 1.. 17% 
Choice: 
Hindqtrs., 5/800 ..... 51% 
Foreqtrs.. 5/800 ..... B8h4 
Rounds, 70/90 lbs. ...52 @53 
Trimmed = 50/70 
a See 68 @72 
1“ chucks, 
2» eer 41% @43% 
Arm chucks, 80/110. . .39% eso% 
Ribs, 25/35 (Iel) ....54 @6 
Briskets (Icl) ....... 35 O36 
ES. CAS Sas 17 @17T% 
Flanks, rough No. 1.. 17% 
Good, (all wts.): 
Rounds .............51 @52 
tq. chucks .......... 41% @43 
SI ard oia cae seas 34 @35 
Sere 47 @50 
GM denen v dbaeae 62 @65 
COW & BULL TENDERLOINS 
C&C grade, fresh Job lots 
Cow, 3 ." ee Bisel cca 80@ 85 
a See 
Cow, 4/5 ibe, 
Cow, 5 lbs./up . a 
Se eee 1.15@1. 
BEEF HAM SETS 
Insides, 12/up, 3 Seda 62%n 
Outsides, 8/up, I 
Knuckles, bri tig ‘bb. 6214n 


1959 
BEEF PRODUCTS 


(Frozen, carlots, lb.) 
Tongues, No. 1, 100’s.. 32% 
Tongues, No. 2, 100’s 30% 
Hearts, regular, 100’s 24n 
Livers, regular, 35/50’s 27%4n 
Livers, selected, agai 1 
Lips, ‘scalded, 100’s .. 12% 
Lips, unsealded, 100's 13 
Tripe, scalded, 100’s 7% 
Tripe, cooked, 100’s 8% 
SS eae 7 @%™% 
Lungs, 100’s .......... 8% 
Udders, 100%@ 2. ccscee. 5 

FANCY MEATS 

(lel prices, Ib.) 

Beef tongues: 

re ge Oe eric 39 

corned, No. 2 ........ 33 
Veal breads, 6/12 oz... 1.08 

i a 9 oe ee 1.22 
Calf tongues, 1-lb./dn.. 29 
Oxtails, fresh select .. 31 

BEEF SAUS. MATERIALS 

FRESH 

Canner-cutter cow meat, (Lb.) 

EEE vo caraias mews s's 52n 
Bull meat, boneless, 

Uo ER arse 54%, 
Beef trimmings, 

75/85%, barrels ..... 38a 
Beef trimmings, 

85/95%, barrels ..... 46% @47 
Boneless chucks, 

NNO Sia Didone cree ea 51% 
Beef cheek meat, 

trimmed, barrels .... 3449n 
Beef head meat, bbls. .. 33n 
Veal trimmings, 

boneless, barrels ..... 48 @49 


VEAL—SKIN OFF 


(lel carcass prices cwt.) 


Prime, 90/120 ....... 60.00 @ 62.00 
Prime, 120/150 ....... 59.00@62.00 
Choice, 90/120 ....... 54.00@58.00 
Choice, 120/150 ....... 53.00 @57.09 
Good, 90/150 ......... 7.00@51.00 
Com’}!. 90/190 ........ 44.00@45.00 
Utility, 90/190 ........ 38.00@ 40.00 
CURE, COSTA: oie 55 cae 33.00 @37.00 


CARCASS LAMB 


(lel prices, ecwt.) 
Prime, 35/45 ........ $43.00@45.00 
Prime, 45/55 ........ 39.00@41.00 
Prime, 55/65 ........ 37.00@39.00 
Choice, 35/45 ........ 42.00@43.00 
Choice, 45/55 ........ 38.00 @39.00 
Choice, 55/65 ........ 36.00@37.00 
Goud, ak: Wise. sce. 6% 34.00@36.00 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 






San Francisco No. Portland 


FRESH BEEF (Carcass): Feb. 17 Feb. 17 Feb. 17 
STEER: 
Choice: 
A $45.00@47.00 $46.00@47.00 $46.00@ 47.50 
fe 3.00 @ 46.00 44.00@46.00 45.00 @47.00 
Good: 
POOR IOS, ni cccesies 42.00@44.00 44.00@45.00 44.50@46.00 
| A rr oe 41.00@43.00 42.00@44.00 43.50@45.00 
Standard: 
350-600 Ibs. 2.2.2.2... 41.00@43.00 42.00@44.00 42.00 @ 44.00 
cow: 
Standard, all wts. .... None quoted 40.00@42.00 None quoted 
Commercial, all wts 36.50@38.00 38.00@40.00 40.00@ 42.00 
wemey, all Wts. ...... 36.50@38.00 37.00@38.00 38.50@41.00 
Canner-cutter ........ 33.00@36.50 34.00 @37.00 37.00@ 40.05 
Bull, util. & com’l .... 44.00@46.00 43.00 @ 45.00 44.00@46.09 
FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
Choice: 
200 Ibs. down ........ 54.00@57.00 None quoted 53.00@57.00 
Good: 
200 Ibs. down ........ 53.00@55.00 54.00@56.00 48.00@55.00 
LAMB (Carcass) : 
Prime: 
45-5 MUG: cbc ta a wkcss ¢ 40.00@42.00 39.00@ 44.00 38.00 @ 41.00 
3B 34.00 @39.99 38.00@42.00 36.00@39.00 
Choice: 
45-55 RADA ee apare 40.00@ 42.00 38.00@ 43.00 38.00@ 41.00 
NS MOBS ek, sess 4 osi8 34.00 @39.00 37.00@41.00 36.00@39.00 
Good, all wts. ......... 34.00@39.00 38.00@ 43.00 36.00 @ 39.09 
MUTTON (Ewe): 


Choice, 70 Ibs./down 
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.. 25.00@27.00 
Good, 70 lbs./down ... 25.00@27.00 


None quoted 
22.00@24.00 


25.00@26.00 
25.00@ 26.00 


1959 








NEW YORK 


Feb. 17, 1959 


WHOLESALE FRESH MEATS 
BEEF CARCASSES, CUTS 

















FANCY MEATS 


(lel prices) 


























Steer: (Non-locally dr., ewt.) 
ay eare., MAS $50.50@52.00 be gros 6/12 os. 
rime, carc., 7/800. 50.00@52.00 Reef livers solected 
Choice, care., 6/700. 47.50@49.00 Beet idney ® saa we gitaces 
Chotee, care. 51/800 yee ——_ Oxtails, %- >... fresve 
Good, care., 6/700.. 44.50@46.00 
Hinds. Dr., 6/700. 50.00@63.00 LAMB 
nds., pr., -- 58.00@61.00 a cp Palaver 
Hinds., ch., 6/700.. 53.00@58.00 (Careass prices, ewt.) 
Hinds., ch., 7/800.. 49.00@55.00 . ™ (Local) 
Hinds., gd., 6/700. 52.00@55.00 Hemel > ints rr oe 
nds., Bs 8 54 “a Jy. Bereere er 3. 
gd., 7/800.. 48.00@54.00 Prime, 5/05 000.0. 40.00044.00 
Shoice, 45/dn. ....... 42.00@48.00 
BEEF CUTS Cholee, 45/55) «62... 41.00@47.00 
(Locally dressed, Ib. Yhoice, 55/65 ........ 37.00@ 42.00 

it oe ae Good, 45/dn. 2.2.11! 41.00@ 45.00 
rime steer: Goeth, GBs/G8 nccccicss 40.00@ 44.00 
Hindatrs., 600/700 ...58 @63 Good, 55/65 ......... 36.00@ 40.00 
Hindqtrs., 700/800 ...57 @62 
Hindatrs.. 800/900 ...57 @61 (Hew-teeat) 
Rounds, flank off ....53% @57 Pen: (GOA, - 6 602053 42.00@46.00 
— sone bone “a on aioe g page Re te © oe 45.00 

Vidivemseece 5 t rime, ed aund an ae 2. 
Short loins, untrim....85 @98 Choice, ry thier 40. 008 44.00 
Short loins, trim. ..-.1 02@1.16 Choice, 45/55 ........ 38.50@ 44.00 
Agel “ jesemmeecees 19 @21 Choice, 55/65 ceeseeue 37.50@ 39.00 
ry: S e _ cut) ....60 @70 Good, 45/dn. Ree eee’ 39.00@41.00 
—< MOOG Gipiccaces 43 @47 Good, 45/55 eee eee 37.00@ 41.00 
pen P+ -anta bic blaatbieie ae = on Beans GRABS ose os cs 37.00@ 39.00 

Choice steer: VEAL—SK 
Hindqtrs., 600/700 ...57 @59 (Care Stee ore 
Hindatrs., 700/800 ...50 @57 areass prices) (Non-local) 
Hindatrs., 800/900 ...49 @52 Prime, 90/120 ....... 64.00@67.00 
Rounds, flank off ....53 @57 Prime, 220/180" 5.200. 63.00@ 66.00 
ey gh diamond bone eon a tsorise Pre ey e 54.00@59.00 

ee SOE 5s Yhoice, 120/150 ...... 53.00@58.00 
Short tone untrim. ..58 @65 Good, 90/down ...... 48 oane 00 
Short loins, trim. ....75 @89 Good, 90/150 ........ 46.00@50.00 
Ribe (7 . i a a RS acerkouie bo eae Stand” Ose Ree = cone 00 
one cu sas h an Mer bias 9.00 
Arm chucks .......... 41 @45 Calf, 500/dn., eh. 48.00@51.0@ 
VER” eVewiaks conte 35 @37 Calf, 200/dn., gd. ... 46.00@49.00 
PIRGNS: ve bcvecacendas 19 @20 Calf, 200/dn., std. - 45.00@ 47.00 
NEW YORK RECEIPTS LOCAL SLAUGHTER 
Receipts reported to the USDA CA ie Feb. 14 —, 
Marketing Service, week ended Feb. 7 ae! ' pets o Re 
- Week previous ........ 12,568 

14, 1959, with comparisons: CALVES: 

STEER AND HEIFER: Carensses Week ended Feb. 14... 7,380 
Week ended Feb. 14 ... 10,967 Week previous ........ ; 
Week previous ........ 13,101 HOGS: ‘ 

cow: Week ended Feb. 14 45,427 
Week ended Feb. 14 974 Week previous ........ 50,768 
Week previous ........ 772 SHEEP: 

BULL: Week ended Feb. 14 ... 38,437 
Week ended Feb. 14 ... 212 Week previous ........ 40,523 
Week previous ........ 197 

VEAL AND CALF: LA 
Week ended Feb. 14 ... 11,563 PHI FRESH MEATS 
Week previous ........ 10,656 Feb. 17, 1959 

LAMB: STEER CARCASS: (Local, ewt.) 
Week ended Feb. 14 ... 42,063 Choice, 5/700 ...... $47 00 
Week previous ........ 35,580 Gendt Uo eee 00 
‘ 8 3 DIED vcs enne 50 

MUTTON: 

Week ended Feb. 14 ... 167 ieee:  % Sis. 54. 
Week previous ........ 65 Rounds, a te patathes 00 

HOG AND PIG: ounds, good ...... 

Week ended Feb. 14 . 26,721 Full loin, choice .... 54.00 
Week previous ........ 18,020 = hin, good 

BEEF CUTS: Lbs. a 
Week ended Feb. 14 133,453 Armchucks, ch. ..._ 

Week previous ........ 591,782 Armehucks, gd. .... 

VEAL AND CALF CUTS: STEER CARCASS: (non-local, cwt.) 
ge boon Bg 14 ... Choice, 5/700 ...... 47.25@47.75 

LAMB AND 2 Good, 5/800»... tt 00@ 46.00 

“Week ended Feb. 14, 696 Hinds., . 140/1 70. 54. 00 @ 56.00 
Week previous ........ 988 Hinds., gd., 140/170 52.00@53.00 
PORK CUTS: Rounds, choice ..-. 53.00@56.00 
nt S: i ounds, good ...... 52.00@53.00 
Weck quded eh Mo Raa ame Bal nins chau. 33 908 9 
Sobiaehs mee ull loin, good .... 49.00@52.00 

OFFAL: Ribs, choice ....... 54.00@56.00 
Week ended Feb. 14 ... Ribs, good ........ 48.00@52.00 
Week previous ........ Armchucks, ch. .... 43.00@45.00 

BEEF TRIMMINGS Armchucks, gd. .... 42.00@43.00 
Week ended Feb. 14 32,000 VEAL CARC., LB.: Local West 
Week previous ........ 32,000 Prime, 90/150....60@63 n.q. 

BEEF CURED: bmi oe: a3t 59@63 
cEF aD: ‘ G 50/90 ...... 54@57 55@58 
Week ended Reb. 14 --- 404008 Gand, B/AB0'. 6088 SBGUS 

PORK CURED AND SMOKED: Lae C420. Lah aye 

7 Se ® . Prime, 30/45 42@45 
Week ended Feb. 14 : 543,461 Prime, 45/5 39@44 

Ame peed ek gat 
ad A} , PAT: ‘hoice, 45/55 
Week ended Feb. 14 ... 12,008 Good, 30/45 40@42 
Week previous ........ 6,450 Good, 45/55 ..... 388@40 38@40 























PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, Feb. 18, 1959) 


BELLIES 
F.F.A. or fresh 
7n 


SKINNED HAMS 





F.F.A. or fresh Frozen 
ey | Rr 44n 
Me. \a'cwih mews rs 42 
eee BRR 39% 
REPRE a. Bee 8 
4 Sees "  aSaaee 36% 
_. rey a: RRs Oe 36% 
ere SEE vceresies 36% 
eS pivd sence a 36% 
| Ferrers Perec 36% 
Be siecs Sara, 2 OUR. i weie 36 
PICNICS 
F.F.A. or fresh Frozen 
a ES 2514 
|, reer 6/8 24% 
24@24% eee rer 24n 
24@24% DEE ‘uichiwnhe 24n 
24@24% 3°" Bey 24n 
23@24% - 8/up, 2’s in. ... 23n 
FRESH PORK CUTS 
Job Lot Car Lot 
36% @37% Loins, 12/dn. . 35% @36 
Ms aes aks Loins, 12/16 .... 33 
eee Loins, 16/20 .... 35 
Oss sacwee Loins, 20/up 34% @35 
ea” mutes, 6/8 -....:. 30 
| a er Butts, 8/12 ..... 30n 
<i hia es Butts, 8/up 30n 
35% @36% Ribs, 3/dn. ..... 35% 
pte aceite Ribs, 3/5 ....... 27%b 
ikstcdcke mee, C/e8. 6... 241on 





n—nominal, b—bid, a—asked. 





DEG Fcaweels OPE <e'weseslcs 21% 
De ekayes ae RU 5 cacao ies 20 
Branding Quality D.S. Bellies 
sw eewelahar ot ee Ee! 
ree | le 18%n 
G.A., froz., fresh D.S. Clear 
WOR - 55 oN, eres 1834n 
i Weare wee eee MN Tw inn 6-4 -osb O8 164%n 
es eees* ae 16n 
PRES. | SE 15%n 
RO ee smaee ER EE 15n 
FAT BACKS 
Frozen or fresh Cured 
UM 2 seaitbron |, OS Tin 
LL eee ree 84n 
: 5 3) rer Sia 
eee Si.) eee 9%a 
Sere a 16n 
, ree | een 11 
eee SAPO esivckadele 11 
BR Gace okna ee 11 


OTHER CELLAR CUTS 
Frozen or fresh Cured 
11%.... Sq. Jowls, boxed ... n.q. 
9% @10 Jowl Butts, loose ... 1ln 
10%n .. Jowl Butts, boxed .. n.q. 





LARD FUTURES PRICES 


(Drum contract basis) 


NOTE: Add %c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, FEB. 13, 1959 
Open High Low Close 
Mar. 9.40 9.40 9.37 9.37b 
-37 
May 9.60 9.62 9.60 9.62a 
July 9.77 9.77 9.75 9.75 
Sept. 9.90 9.90 9.87 9.87a 
Sales: 760,000 Ibs. 
Open interest at close Thurs., 
Feb. 12: Mar. 166, May 99, July 
118, and Sept. 41 lots. 


MONDAY, FEB. 16, 1959 
Mar. 9.32 9.35 9.32 9.32a 
May 9.62 9.62 9.57 9.57 
July 9.75 9.75 9.72 9.72a 
Sept. 9.85 9.85 9.80 9.80b 

Sales: 920,000 Ibs. 

Open interest at close Fri., Feb, 
13: Mar. 165, May 100, July 117, 
and Sept. 44 lots. 


TUESDAY, FEB. 17, 1959 


Mar. 9.30 9.30 9.22 9.22b 
May 9.55 9.55 9.42 9.42b 
July 9.70 9.70 9.65 9.65 
Sept. 9.82 9.82 9.75 9.75 

Sales: 2,080,000 Ibs. 

Open interest at close Mon., Feb. 
16: Mar. 161, May 104, July 118, 
and Sept. 47 lots. 


WEDNESDAY, FEB. 18, 1959 
Mar. 9.22 9.22 9.22 9.22b 
May 9.45 9.45 9.45 9.45a 
July 9.65 9.67 9.65 9.65a 
Sept. 9.75 9.75 9.70 9.72 

Sales: 520,000 Ibs. 

Open interest at close Tues., Feb. 
17: Mar. 152, May 108, July 124, 
and Sept. 53 lots. 


THURSDAY, FEB. 19, 1959 


Mar. 9.20 9.22 9.20 9.20b 
May 9.40 9.40 9.35 9.35 
July 9.60 9.60 9.55 9.55 
Sept. 9.65 9.65 9.62 9.65a 

Sales: 1,200,000 Ibs. 

Open interest at close Wed., Feb. 
18: Mar. 151, May 105, July 125, 
and Sept. 54 lots. 


66 


LARD FUTURES PRICES 


(Loose contract basis) 


FRIDAY, FEB. 13, 1959 
Open High Low Close 


Mar. 8.62 8.62 8.62 8.62b- .64a 
May 8.75 8.76 8.70 &.7*bh- .734 
July 8.85 8.85 8.82 8.82b- .85a 


Sept. 9.01 9.01 9.00a 8.98b-9.00a 
Sales: 1,140,006 Ibs. 
Open interest at close Thurs., 
Feb. 12: Mar. 30, May 32, July 46, 
and Sept. 14 lots. 


MONDAY, FEB. 16, 1959 


ae wal ++. 8.58b- .62a 
ee Size 8.65b- .69a 
July 8.80 8.80 8.80 8.75b- .80a 
Sept. 8.96 8.96 8.96 8.96 

Sales: 120,000 Ibs. 

Open interest at close Fri., Feb. 
13: Mar. 81, May 39, July 47, and 
Sept. 17 lots. 


TUESDAY, FEB. 17, 1959 


Mar. 8.50 8.50 8.50 8.45b- .55a 
May 8.68 8.68 8.60 8.55b- .68a 
July 8.80 8.80 8.78 8.70b- .79a 
Sept. 8.95 8.95 8.94a 8.90b- .94a 

Sales: 540,000 Ibs. 

Open interest at close Mon., Feb. 
16: Mar. 31, May 39, July 46, and 
Sept. 17 lots. 


WEDNESDAY, FEB. 18, 1959 


Mar. 8.45 8.45 8.43a 8.40b- .45a 
May 8.55 8.55 8.55 8.52b- .58a 
July 8.75 8.75 8.75 8.73b- .77a 
Sept. 8.90 8.90 8.90 8.85b- .90a 

Sales: 240,000 Ibs. 

Open interest at close Tues., Feb. 
17: Mar. 30, May 42, July 45, and 
Sept. 18 lots. 


THURSDAY, FEB. 19, 1959 


Mar. 8.40 8.40 8.40 8.40b- .45a 
May 8.55 8.55 8.55 8.51b- .d5a 
July ieee 8.70b- .77a 
Sept. 8.85b- .89a 


Sales: 240,000 Ibs. 

Open interest at close Wed., Feb. 
18: Mar. 29, May 41, July 46, and 
Sept. 18 lots. 


CUT-OUT MARGINS BEST IN MONTHS 


(Chicago costs, credits and realizations for Monday and Tuesday) 
Packers realized the best returns on their hog pur. 
chases this week than they have in many months. The 
narrow plus margins on light hogs rose appreciably, 
being joined in the plus side by mediumweights, with 
heavies edging close to the line also. 
—180-220 Ibs.— —220-240 Ibs.— —240-270 Ibe, — 


Value ‘ Value . Value 
per percwt. per  perewt. per r 
ewt, fin. ewt. fin ewt. sad 


alive yield «alive yields alive | aa 


TOON CU: ci caeece cas de $11.86 $16.90 $11.18 $15.64 $10.80 $15.4 
Fat Cute). ard... o. 60s 4.43 6.35 4.44 6.24 4.02 5.58 
Ribs, trimms., etc. ... 1.85 2.65 1.86 2.59 1.78 2.48 
Nee OE “EN accesses ce $15.81 $15.65 $15.22 
Condemnation loss .... .07 .07 07 
Handling, overhead ... 1.65 1.50 1.50 
TOTAL: OOM? 2.6.) 17.53 25.04 17.22 24.08 16.62 23.08 
TOTAL VALUE ...... 18.14 25.90 17.48 24.47 16.60 23.05 
Cutting margin --+$ .61 +$ .86 +$ .26 +$ .89 —$ .02 —$ .% 


Margin last week ..4- .17 + 


22 — 18 — 2. — 60 cee 














PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 
Feb. 17 


FRESH PORK (Carcass): (Packer style) 


San Francisco No. Portland 
Feb. 17 Feb. 17 


(Shipper style) (Shipper style) 


80-120 Ibs., U.S. No. 1-3. None quoted None quoted None quoted 
120-180 lbs., U.S. No. 1-3.$28.50@30.00 None quoted $28.00@29,00 
LOINS, No. 1: 
ee, rere 41.00@45.00 $42.00@46.00 44.00@47.0 
ee ere 41.00@45.00 44.00@48.00 44.00@47.00 
ee MS x Wx ncaa’ 41.00@45.00 42.00@46.00 44.00@47.0 
PICNICS: (Smoked) (Smoked) (Smoked) 
ea Soa mhaee uae 32.00@39.00 32.00@35.00 31.00@35.00 
HAMS: 
pi | eg PNP ere 46.00@55.00 54.00@58.00 47.00@51,.00 
WEE TORS. vines cntarense 45.00@54.00 50.00@54.00 46.00@50,00 
BACON ‘Dry’? Cure, No. 1: 
POON, wits cisepnsne 36.00@43.00 50.00@52.00 45.00@50.00 
oe” ee 36.00@43.00 46.00@50.00 43.00@46.00 
SE n'n sv ole 36.00@42.00 45.00@48.00 42.00@45.0 
LARD, Refined: 
1-Ib. cartons .......... 14.50@16.00 18.00@19.00 16.00@19.0 
50-lb. cartons & cans.. 13.00@14.50 17.00@18.00 None quoted 
TOE cer inncianess 12.25@14.00 14.00@15.00 12.00@17.0 





CHGO. FRESH PORK AND 
PORK PRODUCTS 


Feb. 17, 1959 


(lel. Ib.) 
Hams, skinned, 10/12 .. 45% 
Hams, skinned, 12/14 .. 43 
Hams, skinned, 14/16 .. 40% 
PICHICS, 4/0 TOO, ec ccs 26% 
Picnics, 6/8. tha... ........ 25% 
Pork loins, boneless ... 63 
Shoulders, 16/dn. loose.. 29 


(Job lots, Ib.) 
oo ee 14 
Tenderloins, fresh, 10’s..88 @85 


Neck bones, bbls. ...... 84%@ 9% 
ORE? Suid sos a's i6 eae 14 
Feet, 6.0.; BBs. 2k. 66s 7% 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 
(To sausage manufacturers) 


Pork trimmings: (Job lots) 
40% lean, barrels ....154%@16 
7 


50% lean, barrels .... 17% 

80% lean, barrels ....35144@36 

95% lean, barrels .... 41 
Pork head meat ....... 28 
Pork cheek meat, 

DESIG Ficaceys Svsce ee 34 


CHGO. WHOLESALE 
SMOKED MEATS 
Feb. 17, 1959 


Hams, skinned, 14/16 Ibs., (Ay.) 
MUMINOEE cas baa ina dhe 0005's e 48 
Hams, skinned, 14/16 Ibs. 


ready-to-eat, wrapped ......... 49 
Hams, skinned, 16/18 Ibs., 
MMIII ida 5s Biteled ecivnass-code 44 


Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped ........ 
Bacon, fancy trimmed, brisket 
off, 8/10 Ibs., wrapped ...... 
Bacon, fancy sq. cut seed- 
less, 10/12 lbs., wrapped ....39 
Bacon, No. 1 sliced 1-Ib. heat 
seal, self-service pkg. 


PHILA., N. Y. FRESH PORK 
LOCALLY DRESSED 
Feb. 17, 1959 


PHILADELPHIA: (lel. Ib.) 
Reg., loins, 8/12 ..... 38 @ 
Reg., loins, 12/16 ..... 37 @2 


Boston Butts, 4/8 ...34 @% 
Spareribs, 3/down ....38 @40 
Spareribs, 3/5 ........ 32 @34 


Skinned hams, 10/12 ..45%@47 

Skinned hams, 12/14 ..44 @4% 

Picnics, S.S. 4/6 -29 @33 

Picnics, S.S. 6/8 -29 @32 

Bellies, 10/12 ........ 26 @23s 
NEW YORK (box lots, Ib.) 
Loins, 8/12 lbs. ....... 43 @4 
Laing, 22/16 Ibs... «sess 40 @si 
Hams, sknd., 12/16 ....39 @4 
Boston butts, 4/8 ...... @39 
Reg. picnics, 4/8 ...... 32 @37 
Spareribs, 3/down ...... 39 @46 

PACKERS’ WHOLESALE 

LARD PRICES 

Refined lard, drums, f.o.b. 

Oe rer eee $12.12 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago ..... 12.62 
Kettle rendered, 50-lb. tins, 

f.o.b. Chicago ........++ 13.12 
Leaf, kettle rendered, 

drums, f.o.b. Chicago ....- 13.12 
TArG TAU bickcieccsiescete 13.87 
Neutral drums, f.o.b. 

OMI Fass (oe sk oe 13.62 
Standard shortening, 

N.. &.8, (Gel) « ccvvsescsae 8.25 


: 1 
Hydro, shortening, N. & 8.... 18.% 


WEEK'S LARD PRICES 
P.S. or Dry Ref. in 
D. RR. rend. 50-Ib 
cash loose tins 
tierces (Open (Open 
(Bd. Trade) Mkt.) Mkt.) 
Feb. 18. 9.87% 8.50 11.000 


Feb. 16. 9.30a 8.50 .00n 
Feb. 17. 9.25a 8.3734 10.8740 
Feb. 18. 9.2214 8.37% 10.87% 
Feb. 19. 9.22% 8.37% 10.8779 
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rs 
ES 

Portland 
‘eb. 17 

ver style) 
ne quoted 
00@29.00 














BY-PRODUCTS.... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
"Wednesday, Feb. 18, 1959 
BLOOD 


inground per unit of 
Oeenis. ME iieat ahs Cok acieag ¢ hs blair s yi 7.75n 
DIGESTER FEED TANKAGE MATERIALS 


rendered, unground, loose ' 
ig Fe. eae a SRE | 8.75n 


Low test 
Med, test .. 
High test . 


PACKINGHOUSE FEEDS 








Carlots, ton 
50% meat, bone scraps, bagged .$107.50@112.50 
50% meat, bone scraps, bulk .. 105.00@107.50 
60% digester tankage,, bagged ... 112.50@117.50 
60% digester tankage, bulk .... 110.00@112.50 
80% blood meal, bagged ...... 130.00 @ 145.00 
Steam bone meal, 50-lb. bags 


(specially prepared) .......... 100.00 
60% steam bone meal, bagged .. 90.00 
FERTILIZER MATERIALS 
Feather tankage, ground 
per unit of ammonia ............. *6.25@6.50 
Hoof meal, per unit ammonia ...... *6.75 @7.00 
DRY RENDERED TANKAGE 
Low test, per unit prot. ............ 1.85@1.90n 
Medium test, per unit prot. ........ 1.80@1.85n 
High test, per unit prot. .......... 1.75@1.80n 
GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton .......... 22.50 


Cattle jaws, feet (non-gel.), ton ..6.50@10.50 


IS 10M 6.5. oui cece ss bane ence 9.50@14.50 
Pigskins (gelatine), cwt. ........... 6.25 
Pigskins (rendering), piece ........ 15 @25 


ANIMAL HAIR 
Winter coil, dried, 
ae, miawest, tom. .........eesee 
Winter coil, dried, midwest, ton .... 50.00 
Cattle switches, cents, piece ......... 2% @3% 
Winter processed (Nov.-Mar.) 


55.00 


CE. 0 cers suabacenas se 14@15% 
Summer processed (April-Oct.) 
EE aa has aig? a's awe Higa ie obyma.ora None qtd. 


*Delivered midwest, n-—-nominal, a-—asked. 





TALLOWS and GREASES 


Wednesday, February 18, 1959 











The inedible tallow and grease mar- 
ket held steady late last week, and 
trade volume was only moderate. Sev- 
eral tanks of bleachable fancy tallow, 
hard body, sold at 7%c, c.a.f. New 
York. Inquiry was apparent on reg- 
ular production material at 7%4@ 
7c, same destination. Choice white 
grease, all hog, was bid at 7%c and 
at 7.40, c.a.f. East, with the asking 
price 7¥%c. Bleachable fancy tallow 
traded at 6%4c, special tallow at 6%c, 
and yellow grease at 6c, all c.a.f. Chi- 
cago. Yellow grease was bid at 6%c, 
and special tallow at 6%@7c, c.a.f. 
New York. 

The inedible market on Mondav 
of the new week was mostly a bid 
and offering session, with buyers and 
sellers only fractionally apart as to 
their ideas on prices. Original fancy 
tallow was offered at 7%c, c.a.f. New 
York. 

A couple of tanks of edible tallow 
sold on Tuesday at 7¥%c, f.o.b. River 
point, and several tanks traded at 


7%c, c.a.f. Chicago. Bids fractionally 
lower were reported on additional 
tanks. Some special tallow sold at 
6'%4c, and yellow grease at 6c, c.a.f. 
Chicago. A tank of original fancy tal- 
low sold at 7%c, c.a.f. East. Contin- 
ued buying interest was evident on 
choice white grease, all hog, at 7.40, 
c.a.f. New York, and offers to sell 
more were heard at 7¥c. The bleach- 
able fancy tallow market was quiet, 
with bids at 6%c, c.a.f, Chicago, and 
at 7%@7i%c, c.a.f. New York. 

The market at midweek on inedible 
material held on to its firm under- 
tone, as continued inquiry was ap- 
parent at steady prices, with sellers 
asking Yc or more higher. A few 
tanks of bleachable fancy tallow sold 
at 6%c, c.a.f. Chicago. Some ma- 
terial was available at 6%c, f.o.b. 
Chicago. 

Bleachable fancy tallow was bid at 
7%c, c.a.f. East on regular produc- 
tion material, and ¥%c more on hard 
body material. Sellers asked 742@ 
7¥c. Choice white grease, all hog, 
sold at 7¥2c, c.a.f. New York. Special 
tallow was bid at 7c, c.a.f. East, and 
at 6Y%c, c.a.f. Chicago. Buyers of 








earlier in the year. 


Month 


January 
February 
March 
April 
May 
June 


Totals 
July 


October i 
November 
December 


Totals 
12 months 


—_——_. 








Production of meat meal and tankage in the last 
half of 1958 totaled nearly 714,000 tons, according to 
the Crop Reporting Board. This volume was 6 per cent 
smaller than the 759,000 tons produced in the compar- 
able period of 1957. Compared with the first half of 
the year, however, the total of these two feedstuffs was 
nearly one-tenth higher. The combined production of 
the two products fell considerably below the previous 
year's output each month until December, which was 
only slightly lower. This change reflects increased De- 
cember livestock slaughter after a generally lower level 


Production of meat meal, including poultry by- 
product meal, during 1958 totaled slightly over 1,- 








LAST-HALF 1958 MEAT MEAL, TANKAGE OUTPUT 6% BELOW 1957 

100,000 tons, or 6 per cent smaller than the 1,187,000 
tons in 1957. Output during the first half of the year 
was 8 per cent below volume in the same period of 
1957, but only 4 per cent lower during the last six 


months. 


MEAT MEAL AND DIGESTER OR FEEDING TANKAGE 


U.S. Production, by months, January 1956—December 1958 


Meat Meal 





1956 1957 1958 
Tons tons Tons 
Sa inh 100,100 105,400 97,500 
gee 101,000 92,700 86,200 
ee 101,900 92/400 85,800 
92.700 87,800 

100,200 86,800 

94,300 87,900 

579,200 532,000 

98,900 94,700 

106,400 94/000 

98,500 94'800 

107.600 104/200 

100,400 96,800 

96,400 97,600 

veces, 625,700 ~ 608,200 582,100 
cee 1,237,500 1,187,400 1,114'100 


Does not include tankage produced for fertilizer. 


Tankage production during 1958 of 249,100 tons was 
14 per cent below the previous years 288,000 tons. The 
level of production by months last year was consistently 
below that for the previous year. 

Production data for meat meal and tankage are based 
on practically complete returns from producers of these 
feed materials. Meat meal totals include poultry by- 
product meal but exclude feather meal. 


Tankage (digester or feeding)! 
1956 1957 





1958 
Tons Tons Tons 
28,300 26,100 22,400 
98'200 24'200 20,500 
25'300 22'700 18,900 
23'500 20,900 18,200 
25'100 22'300 18,700 
23/600 21,000 19,000 
154.000 137,200 117.700 
24,300 23,800 20,400 
29'400 26'900 20,700 
25/400 25,100 1,900 
27'400 25600 22'600 
30,700 25,600 23/100 
28/100 24/100 22'700 
165,300 151,100 131,400 
319/300 288'300 249/100 
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yellow grease talked 6c, c.a.f. Chi- 
cago, and 6%@6%c, delivered East. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 7%c, f.o.b. River, 
and 7%c, Chicago basis; original fancy 
tallow, 7c; bleachable fancy tallow, 
6%4c; prime tallow, 6%c; special tal- 
low, 6¥%c; No. 1 tallow, 6c, and No. 
2 tallow, 55°s@5%c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, not all hog, 
658c; B-white grease, 6%c; yellow 
grease, 6c; and house grease, 5%c. 
Choice white grease, all hog, was 
quoted at 7'4c, c.a.f. East. 


EASTERN BY-PRODUCTS 
New York, Feb. 18, = 
Dried blood was quoted today a 
$6.75 per unit of ammonia. Low te 
wet rendered tankage was listed « 
$7.25@$7.50 per unit of ammonia 
and dry rendered tankage was priced 
at $1.70 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 











FRIDAY, FEB. 13, 1959 
Prev. 
Open High Low Close  clore 
Mar, .... 13.08b 13.15 13.01 13.13 13.08 
May .... 12.90 12.94 12.85 12.94 12.87 
July .... 12.70b 12.77 12.72 12.75b 12.70b 
Sept, .... 12.88b 12.42 12.42 12.45b 12.39b 
Oct. .... 12.23b hare 12.33b 12.29b 
Dec. .... 12.10b 12.13b 12.10b 
ae 12.00b 12.13b 12.10b 
Sales: 207 lots. 
MONDAY, FEB. 16, 1959 
Mar, .... 13.16b 18.20 18.12 13.19 13.13 
May .... 13.00 13.08 12.94 13.02 12.94 
July .... 12.81b 12.90 12.81 12.90 12.75b 
Sept. .... 12.51b 12.63 12.48 12.63 14.45b 
Oct, .... 12.35b 12.48 12.34 12.45 12.33b 
Dec. .... 12.10b 12.385 12.35 12.25b 12.13b 
Mar...... 38.30@  .... 12.25b 12.13b 
Sales: 222 lots. 
TUESDAY, FEB. 17, 1959 
Mar. .... 13.15b 13.20 13.15 13.15b 13.19 
May f 3.00 13.04 12.98 13.01 13.02 
July 12.93 12.89 12.88b 12.90 
12.67 12.63 12.59b 12,63 
anes Las 12.4: 
12.35 12.35 12.25b 
m ‘ FE stink 12. 
Sales: 120 jots. 
WEDNESDAY, FEB. 
Mar. .... 13.15 13.15 13.08 13.15b 
May . 12.99 12.96 13.01 
July 12.84 12.88b 
Sept 12.52 12.59) 
Oct 12.46b 
Dec 12:30b 
Mar. ..- 12.25b 12.25b 
Sales: 133 lots, 
Wednesday, Feb. 18, 1959 
Crude cottonseed oil, f.o.b. 
ME Tian hg Ais o¥.0:49 0.04% 00ers gees 10% @11 
EG. kos Sfib.s cx iewin'e'n. 0-0 650s 11 @l11%n 
NE ee Soa. cushy sachs oes 1054 @10% 
Corn oil in tanks, f.o.b. mills ...... 11%n 
Soybean oil, f.o.b. Decatur........ 94%@ 9%n 
Coconut oil, f.o.b. Pacific Coast .... 191, 
Peanut oil, f.o.b, mills ........ 12n 
Cottonseed foots: 

Midwest and West Coast ........ 14%@ 1% 
DE Nos bak bec ces Upeae » <5 09400 14%@ 1% 
Wednesday, Feb. 18, 1959 
White dom. vegetable (30-Ib. cartons) ...26 
Yellow quarters (30-lb. cartons) ......... 27 
Milk churned pastry (750 lbs., 30's) ..... 221, 
Water churned pastry (750 Ibs., 30's) .... 21% 
Bakers steel drums, ton lots ........... 17% 
Wednesday, Feb. 18, 1959 
Prime oleo stearine (slack barrels) ...... 10% 
Extra oleo oil (drums) ............ . 1654 


Prime oleo oil (drums) ............ eee ae 


n—nominal, a—asked, b—bid, pd—paid. 
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HIDES AND SKINS 





Packer hides mosily steady, some 

score fractional advances—Small pack- 

er and country hides firm, with offer- 

ings light—Limited action in calfskins 

and kipskins, with undertone firm— 

Scattered movement in sheepskins at 
steady prices. 


CHICAGO 


PACKER HIDES: As the week 
opened, a fair demand for most se- 
lections was noted at steady prices. 
Offerings, however, were thin and 
most trade members anticipated some 
trading to occur on Tuesday and 
Wednesday. 

Early Tuesday, a fair trade took 
place with heavy native steers mov- 
ing at 13@13%c, heavy native cows 
at 154%@16c and branded steers were 
steady. Butt-brands brought 1lce and 
Colorados 10%c. Light native steers 
sold at 21%c. Light native cows sold 
at steady levels including St. Paul’s 
at 20%c, Omaha and St. Joe’s at 
22%ec, and St. Louis and Kansas City’s 
at 23c. Some branded cows, heavy 
native cows and butt-brand steers 
scored %c advances. 

At midweek, several thousand 
heavy native steers sold steady at 
13@13%c. About 3,000 light and ex- 
light native steers sold at 21%c and 
24c, respectively. Another sale in- 
volved 1,000 Eau Claire light native 
cows at 20%c and 1,000 Huron’s sold 
at 20c. 

SMALL PACKER AND COUN- 
TRY HIDES: The small packer hide 
market held firm, with offerings thin 
and held higher. Midwestern 60/62- 
Ib. average were quoted at midweek 
at 16c, while 50/52’s moved at 17% 
@ 18%c. The country hide market also 
continued. firm. The 50/52-lb. locker- 
butchers were pegged at 144%@15c, 
while the 50/52-Ib. renderers were 
quoted at 134% @14c nominal. Glue 
hides were pegged at 10c. Horse hides 
were quoted at 8.50@9.00 and un- 
trimmed at 8.75@9.25. 

CALFSKINS AND KIPSKINS: 
Activity in calfskins and kipskins con- 
tinued ‘light. On Friday of last week, 
some River overweight kips sold at 
42c, or 2c over last sales. Regular 
kips last sold at 51%c. Northern 
heavy calf on Tuesday sold at 67%4c, 
or 2¥%c higher. Offerings of light calf 
were tight, as producers held on to 
supplies. Last sales of Northerns were 
at 70c. Big packer slunks last sold 
at 2.50, with some offerings heard 
at 2.75. Small packer allweight calf 
was quoted at 48c nominal, as were 
allweight kips at 37@38c. The coun- 


try market was firm. Allweight coun. 
try calf was pegged at 36@37c nomi- 
nal, allweight kips at 264%@27¢, 

SHEEPSKINS: River No. 1 shear. 
lings were quoted at 1.00@1.25, at 
midweek. Movement No. 2’s was 
noted at .50@.60, while No. 3’s were 
quoted at .30@.35 nominal. Fall cl 
were steady at 2.00@2.25, with Mid- 
western lambs stronger at 2.60@2.80, 
Full wool dry pelts were listed at 
.16@.17. Pickled lambs were quoted 
at 10.75@11.00 and sheep at 12.50 
@13.00. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Feb. 18, 1959 1958 
Lgt. native steers ....2144@22 16 @16%n 
Hvy. nat. steers ..13 @13% 9144@10n 
Ex. Igt. nat. steers ...24 enn 
Butt-brand, steers .... 8n 
Colorado steers ..... 10%n Tn 
Hvy. Texas steers .... lin 
Light Texas steers ... 18n 114% @12n 
Ex. Igt. Texas steers. 22n 154% @16n 
Heavy native cows .. 15% @16n 11% @12n 
Light nat. cows *20% @25% 15 @1t 
Branded cows ........ 14%@16n 10 @lln 
Native bulls ......... 10%@l1in iA@ - 
Branded bulls ........ 9% @10n 64%@ Tn 
Calfskins: 
Northerns, 10/15 Ibs. 6744n 41%n 
10 lbs./down ....... 70n 3Tn 
", Northern native, 
i eS ee 5iin 35n 
SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and over ... 9%4n 
WOME. cas asie sucess "7%y@I8I4N 12%n 
SMALL PACKER SKINS 
Calfskins, all wts. .... 48n 29n 
Kipskins, all wts. ....37 @38n 25n 
SHEEPSKINS 
Packer shearlings: 
x 2 ver loeeeuwense 1.00@1.25 1.65@3.00 
No. sw atacale dy sih te. tena 50@ .60 1.25 @1.75 
Dry eBaltd sae 16@17n 21@22n 
Horsehides, untrim, .8.75@9.25n 7.TH@S8, hn 
Horsehides, trim. . 8.50@9.00n 7.25@7.Tin 


*Includes cooler hides. 


N.Y. HIDE FUTURES 





FRIDAY, FEB. 13, 1959 

Open High Low Close 
Apr. ... 17.25b eee ine Ge 17.25b- 70a 
July . 16.35b 16.49 16.40 16.35b- 49a 
Oct. . 16.10b aon ae 16.10b- 40a 
Jan, wheres 15.80n 
fe waite 15.80n 

Sales: two lots. 

MONDAY, FEB. 16, 1959 
Apr. ... 17.25b eee ah ai 17.90b- 25a 
July ... 16.30b 17.09 16.65 11.00b- 04a 
Oct. ... 16.00b 16.75 16.75 16.75 
WK ith oc apie ages ieee 16.40b- 608 
| See —. waked 16.00b- 45a 


Sales: 20 lots. 
TUESDAY, FEB. 17, 1959 


Apr. ...17.96b 18.37 18.37 18.25b- 45a 
July ...16.90b 17.20 17.10 17.20 
Oct. ...16.75b 16.90 16.90 16.90b-17.008 
Jan, ... 16.35b ae a 16.50b- 70a 
Apr. . 16.00b 16.25b- 45a 

Sales: 15 lots. 

WEDNESDAY, FEB. 18, 1959 

Apr. ...18.15b 18.85 18.48 18.70b- 95a 
July ...17.25a 17.60 17.25 17.69b- = 
Oct. ...16.90b 17.20 17.20 17.20b- 
Jan. ... 16.70 16.70 16.78 16. at ae 
Apr. . 16.45 16.45 16.45 16.45b- 75a 

Sales: 18 lots 

THURSDAY. FEB. 19, 1959 

Apr. ....18.70b 18.90 18.75 18.70b- 80a 
July ... 17.70b 17.78 17.60 17.75b- 80a 
Oct. ... 17.20b 17.30 17.30 17.35b- 49a 
Jan. ... 16.75b avec Sie 75b-17.00a 
Apr. ... 16.45b 16.45b- 

Sales: 10 lots. 
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LIVESTOCK MARKETS... Weekly Review 





January Bovine Kill 
Down; Hogs, Sheep 
Make Better Showing 


Slaughter of livestock under fed- 
eral inspection for the first month of 
this year got off to a comparatively 
slow start on bovine stock. Slaughter 
of hogs and sheep made a fair show- 
ing, however. Cattle kill declined to 
its smallest number in six years, with 
that of calves to its smallest number 
in seven years. 

January slaughter of cattle num- 
bered 1,440,819 head. This was nearly 
900,000 head below the January count 
of last year. The last smaller January 
cattle kill was 1,313,000 head in 1953. 

Slaughter of calves at 424,272 head 
was about 122,000 head below last 
vear, with the last smaller count be- 
ing 382,000 in 1952. 

Hog slaughter, reflecting the larger 
pig crop of last year, numbered 5,- 
884,657. Its record as a January high, 
however, dates back only to 1956, 
when the count was 6,705,000 head. 

Slaughter of sheep and lambs rose 
sharply to 1,322,228 head for its 
largest count in exactly 24 months, 
when the number was 1,333,283 head. 
The January sheep kill was nearly 
300,000 head larger than last year. 


SOUTHEASTERN KILL 
Animals slaughtered in Alabama, 
Florida and Georgia in Dec., 1958- 
57, as reported by the USDA, in 00's. 


Cattle Calves Hogs Sheep 
State wo Se Sr ss or Ue “Se 
Ala, ..16.9 18.0 4.4 6.7 70.5165.0 .. 01 
Fla. ..26.0 37.0 13.1 17.0 65.5 62.0 0.1 0.1 
Ga, ...23.2 84.0 8.3 11.8 150.0 63.0 0.1 0.1 
Totals 66.1 9.0 25.8 35.5 286.0290.0 0.2 0.2 
Year 
1958 923,500 354,200 2,847,500 4,200 
Year 
1957 1,204,000 4,708,000 3,133,000 2,800 














FEDERALLY INSPECTED 
SLAUGHTER 
CATTLE 
1959 1958 
GRRURST i vic cice ie daicisicie 1,440,819 1,629,560 
MONE <6 5 Bircdeikies woe: ednews 1,308,695 
PEEAZS cind Sintd epee eae 60 ese 1,360,232 
MPEP x arid ecbaraii.0 ¢ 4.0 cio sn le-d Catach 1,383,108 
MRE Shiawase: cs Cae Wiad ow | eRe 1,468,084 
BR iy atianss p xGekess . <pitie 1,505,572 
BE iis sh eathe< ethics > ivaad 1,561,495 
WME oie ot Se wR ioe ncie: . steeude 1,478,659 
NN ieniveatps.taue. > Capea 1,560,805 
MEE, siidehisteseW ease “eabes 1,646,667 
IROOM Gésdsetaesea. cuvetc 1,302,354 
December ..cecaecesces  cececs 1,436,931 
CALVES 
1959 1958 
AES 5 od Sas i55 68's Se 424,272 546,952 
ONS Se CORES cone’ Cog ele 467,991 
Diese 518,145 
chases 485,480 
Bp cee 437,532 
s otsletien 430,001 
a oleracea 434,512 
RRR AC BREST eee pee ee 424 458 
MOOUOR 6 ho dduetice. - dena ca 472,377 
se tants MAME EERE LCL Ee 40,799 
ORIOL 5 ay cle ho ale. Smtaeea 440,685 
RIOUCINOGEY “Ses Sede cence. 00 mare 474,285 
1959 1958 
SRRUART  n do cv cnccec coer 5,531,175 
LS BE CEE Te Rr ee 4,452,619 
LSet PRR aR AGS SS eae mm 4,817,607 
MEE: coe s we ttemeciceis. aaeees 4,963,396 
ME ah b eougiden dus eae 5 ewes 4,443,999 
Eee weaken asics ccnsd’ - aveven 4,209,047 
ME an Uh co xte ak Coe ate a ERO 4,326,283 
NE hig. GaN Aa ce isew her: Teeeey 4,514,871 
PN 85555 nee as 'niet eee 5,219,365 
NEG nos a maedibeucie- ase wee 5,910,924 
PRO ro-oh a s'c.6 wee ale® | “erche ale 5,257,906 
PN Fil oes few anatase. Stance 5,814,371 
SHEEP 
1959 1958 
ps ere neces rere 1,322,228 1,060,874 
WOMNUNED oC icccctvies:  seniada 940,291 
WEEE. ccnersscanmedaie + an bald 999,601 
WEEE Levcdriadeatheteee. debmee 1,148,776 
MEE? ledobe wan ted tea we | ee huste 1,121,919 
ME: (6 ceesabuidas tances.) walmecs 1,041,843 
WEE 2e tanh aos ua ew dinanas-— leeeua’ 1,012,790 
MEMEG Wiese cccacdudas ve | os eens 950,437 
Pe Clamp ee elqetee 1,044,666 
MRGUEEE Sekec Ce wk serine geeeen 1,130,553 
TRO Se se onc cacn— ce ece 883,403 
PICCHU sds ce uilee ue ceeds 1,061,389 











LIVESTOCK CARLOADINGS 


A total of 3,782 railroad cars was 
loaded with livestock in the week 
ended February 7, the Association of 
American Railroads has reported. This 
number represented a drop of 494 
cars from loadings a year earlier, and 
1,625 fewer cars than two years ago. 


lowa Farmers Told To Expect 
Weakness In Market On Hogs 


Iowa farmers were told to expect 
a late-winter price weakness in the 
hog market—a trend that will extend 
into April, as the increased volume of 
hogs moves to market. Francis Kutish, 
Iowa farm economist added that the 
increase will be the result of the 17 
per cent larger 1958 fall pig crop. 
Kutish also indicated that hog slaugh- 
ter in March is likely to be as large as 
it was last October, a rare develop- 
ment in the industry. 

Following the winter's price weak- 
ness, Kutish declared, hog prices 
probably will recover in the spring 
and move up to a summer high, but 
if farmers carry out their December 1 
plans to market more hogs in the 
summer numbers will be large enough 
to prevent prices from reaching the 
levels of last summer. The fall hog 
price decline probably will start 
earlier and also will be sharper than 
a year ago. 

If, however, farmers don’t exceed 
their December 1 plans of increasing 
March, April and May litters by more 
than 8 per cent, marketings at the 
peak period next fall won't be in- 
creased enough to drive hog prices to 
disaster levels, Kutish said. He called 
the more equal distribution of farrow- 
ings a step forward toward providing 
greater stability in the hog business. 


Montana Auctions Rank Tops 


Montana’s 14 livestock markets sold 
a record high of 86 per cent of all 
Montana cattle sold through public 
markets in 1958. This exceeded the 
percentage of state cattle sold in all 
other states for the year, according 
to the National Association of Live- 
stock Auction Markets. 








COMPLETE ORDER BUYING SERVICE 


Cattle Sheep 





Write or Call 


THE CONSOLIDATED COMMISSION COMPANY 
THE CLEVELAND UNION STOCK YARDS 
Cleveland 2, Ohio 


Telephone Atlantic 1-3722 





Geo. Hess 


Hogs 








Hog Order Buyers Exclusively 


R. O. (Pete) Line 


HESS-LINE CO. 


Indianapolic Stock Yards ¢ 
Telephone: MElrose 7-5481 


W. E. (Walley) Farron 
Earl Martin 


Indianapolis 21, Ind. 




















ee 





Locking for Something? ....... 
or Someone? ....... 


see our classified pages 72 and 73 























WESTERN BUYERS 


WE BUY HOGS IN THE HEART OF THE CORN BELT 


LIVESTOCK ORDER BUYERS 


Phone: Cypress 4-2411 
ALGONA, IOWA 





10 OFFICES TO SERVE YOU 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, February 14, 1959, 
as reported to the NATIONAL 
PROVISIONER: 

CHICAGO 

Armour, 14,448 hogs; shippers, 
12,355 hogs; and others, 18,090 
hogs. Totals: 19,766 cattle, 161 
calves, 44,888 hogs and 3,461 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour.. 1,277 250 





Swift .. 3,610 231 2,102 
Wilson . 717 be ol 
Butchers 3,439 ee aie 
Others . 1,312 88 642 
Totals 10,355 589 15,217 2,744 
OMAHA 
Cattle & 


Calves Hogs Sheep 
9,860 2,615 
6,803 1,353 
8,340 2,239 
5,550 1,689 


Armour 
Cudahy ° 
Swift ..... b 
Wilson .... 
Cornhusker. 
Gr. Omaha. 


Neb. Beef.. 
Omaha D.B. 
Omaha 
O'Neill 
R. &C. ... 


Union 
Others 





11,305 


Totals ..25,588 41,858 7,896 


N. 8. YARDS 
Cattle Calves Hogs Sheep 
Armour.. 1,695 -.- 15,021 : 
Hunter eee sae Sees 
Krey ... he ... 4,815 
Heil ... Gow -+- 2,036 
Totals 1,695  ... 27,599 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .. 2,350 83 10,786 5,057 
Armour.. 2,758 37 5,813 1,226 
Seitz ... 622 


Others . 3,318 78 2,429 
Totals* 9,048 198 19,628 6,283 
*Do not include 449 cattle, 8 

ealves, 9,385 hogs and 1,878 sheep 

direct to packers. 


SIOUX CITY 

Cattle Calves Ilogs Sheep 
Armour.. 3,379 -.. 11,855 3,974 
Swift .. 4,205 --. 6,070 2,320 
8s 


8. 

Pork . bas ... 10,586 
Raskin . 1,066 sn oe 
Butchers 413 
Others . 8,279 


Totals 22,241 





.. 0. De. 
Beef . 4,899 
Cc. Dr. 


"1 18,554 2.076 


1 42,065 8,370 





WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 1,009 ict See 
Dunn ... 76 ie xt 
Dold ... 123 re 542 
Excel .. 841 aes mite pd 
Swift .. Ay ae rae 
Others . 1,343 a 92 
Totals 3,392 ... 2,997 1,909 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour... 1,090 22 341 548 
Wilson . 1,240 42 1,080 211 
Directs . 923 53 5,885 sci 
Others . 2,132 102 1,451 231 


Totals* 4,462 156 2,872 1,050 
*Do not include 923 caitle, 53 
calves and 5,885 hogs direct to 
packers, 


LOS ANGELES 
Cattle Calves Hogs Sheep 


Cudahy . a we 169 
Gr. West. 46% te fas 
Atlas .. 425 

Ideal ... 305 sie 2 boa 
United . 275 ok 78 
Goldring. 233 Sa Rel 
Star ... 203 


Klubnikin 156 17 
Quality . 149 ge a 
Coast .. 96 ene 134 
Clough’ty... Ese g 

Century. 92 eS 
Others . 530 35 


Totals 2,927 52 894 
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DENVER 
Cattle Calves Hogs Sheep 
Armour.. 260 hess . 6S 
Swift .. 959 15 3,000 9,669 
Cudahy . 613 25 «4,186 alate 
Wilson . 709 one ... 11,329 
Others . 6,047 2 1,394 458 











Totals 8,588 42 8,580 26,719 
8ST. PAUL 

Cattle Calves Hogs Sheep 
Armour.. 5,270 2,261 17,925 3,631 
Bartusch 1,043 iss wee vas 
Rifkin . 733 
Superior 1,521 Pos siers ‘er 
Swift .. 3,975 2,574 29,343 2,508 
Others . 3,599 2,879 13,945 1,684 


Totals 16,141 7,714 61,213 
FORT WORTH 

Cattle Calves Hogs Sheep 

Armour., 244 507 788 3,792 





Swift .. 314 456 1,145 3,377 
Cite i... 20 out 128 sus 
Rosenthal 102 nee sar 3 
Totals 920 963 2,061 7,172 
CINCINNATI 

Cattle Calves Hogs Sheep 

Gall... srs ee e 203 
Schlachter 125 21 so ies 
Others . 2,843 555 14,270 473 
Totals 2,968 576 14,270 676 


TOTAL PACKER PURCHASES 
Week Same 
ended Prev. week 

Feb. 14 week 1958 
Cattle ...128,081 125,617 143,475 
Hogs ....28%,542 278,543 209,916 
Sheep .... 74,103 77,216 63,488 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased at Chi- 
eago, week ended Wed., Feb. 18: 
Week Week 

ended ended 

Feb. 18 Feb. 11 


Packers’ purch. .. 39,104 30,683 
Shippers’ pureh. .. 10,077 12,135 
WEIS oie vis ets mes 49,181 42,818 


CORN BELT DIRECT 
TRADING 

Des Moines, Feb. 18— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 


BARROWS AND GILTS: 
U.S. No. 1, 200-220.$15.00@16.00 
U No. 1, 220-240. 14.60@15.80 
No. 2, 200-220. 14.75@15.75 
No. 2, 220-240. 14.35@15.55 
No, 2, 240-270. 13.75@15.15 
No. 3, 200-220. 14.35@15.25 
No. 3, 220-240. 13.95@15.05 
3 
3 









No. 3, 240-270. 18.35@14. 
No. 3, 270-300. 13.00@14.05 
No. 1-3, 180-200 13.75@15.50 
No. 1-3, 200-220 14.75@15.50 
No, 1-3, 220-240 14.35@15.30 
No. 1-3, 240-270 13.75@14.90 


nnn ninininh init 






daddstsaqace 


No. 1-3, 270-300 13.25@14.25 
No, 1-3, 3°0-400 12.75@13.90 
No. 1-3, 400-550 11.7 


iz) 
aaag 
4“. 6 “1: e 
ninth wy tain 


ort 


Corn Belt hog receipts 
as reported by the USDA: 


This Last Last 
week week year 
est. actual actual 


Feb. 12 64,000 60,000 60,000 
Feb. 13 50,000 60,000 38,000 
Feb. 14 35,000 40,500 18,000 
Feb. 16 97,000 75,000 64,000 
Feb. 17 .... 84,000 44,000 65,000 
Feb. 18 . 65,000 112,000 49,000 


NEW YORK RECEIPTS 
Receipts of livestock at 

Jersey City and 4lst st., 

New York market for the 

week ended Feb. 14: 

Cattle Calves Hogs* Sheep 

Salable .. 61 138 

Total (incl. 

directs) 12,478 278 17,691 6,841 

Prev. wk. 

Salable .. 82 22 


Total (incl. 
directs) .1,540 303 16,845 5,232 


*Includese hogs at 31st Street. 





WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the weel 
ended Feb. 14, 1959 (totals compared), as reported } 
the U. S. Department of Agriculture: 






Cattle Calves Hogs arene 
Boston, New York City Area! .... 11,431 7.880 45,427 38,437 
Baltimore, Philadelphia ........... 6,805 614 30,681 3.085 
Ciney., Cleve., Detroit, Indpls. - 16,365 4,557 138,012 14/44 
Se SR Sas 20,802 7,307 51,244 4651 
St. Paul-Wis. Areas? ............. 24,510 = 21,362 122,489 14995 
Bs I RINT: cn 5 9 a vieseiclh a ods badate 9,646 1,501 88,543 4,899 
Sioux City-So. "Dak. Area‘ ........ 18,574 ae ‘ 18.477 
RES BRE Se ea 31,771 162 88,237 16.496 
Raneas Oey ee pete eeeeene nena 10,271 et 33,551 y 
owa-So. nnesota® ........... .. 26,405 8,112 316,278 504 
Louisville, Evansville, Nashville, " am 
SEE icieS ATs bh 4 0h cA stocks sé 6,377 3,287 64,442 
Georgia-Alabama Area? ........... 5,912 2,254 29,593 
St. Joseph, Wichita, Okla. City... 16,386 1,327 37,943 8,113 
Ft. Worth, Dallas, San Antonio ... 8,758 4,615 21,183 1.97 
Denver, Ogden, Salt Lake City ... 16,063 431 14,644 36 58 
Los Angeles, San Fran, Areas® ... 20,564 2,583 26,374 28.033 
Portland, Seattle, Spokane ....... 6,301 196 17,569 3.676 
PERM COUNEE | os coheed cs ose >» SOREL 65,688 1,224,718 — 239'49¢ 
Totals same week 1958 ......... 271,064 80,450 963,729 D19's97 


Includes Brooklyn, Newark and Jersey City. *Includes St. Paul So 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Lonis, Mo, ‘Ip. 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, §. “Dak 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes Al 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason ‘City 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. "Includes Birming: 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomas. 
ville and Tifton, Ga. ‘Includes Los Angeles, San Francisco, §o. San 
Francisco, San Jose and Vallejo, Calif. : : 


LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended February 7 compared with 
the same week in 1958 were reported to the Provisioner 
by the Canadian Department of Agriculture as follows: 





GOOD VEAL 
STEERS CALVES HOGS* LAMBS 
All Good and Grade Bt Good 
Stockyards Weights Choire Dressed Handyweirhts 


1959 1958 1959 1958 1959 1958 1959 = 1958 


Toronto ....$25.59 $20.81 $35.00 $31.51 $24.00 $28.12 $21.24 $24.2) 
Montreal ... 25.30 20.45 32.80 28.90 24.10 28.70 coke 
Winnipeg ... 24.35 20.18 33.33 29.16 21.41 26.41 18.38 20.11 
Calgary .... 23.15 19.60 25.30 22.15 20.70 24.53 17.15 19,6 


Edmonton .. 22.60 19.00 29.00 25.50 20.70 25.25 18.10 21.30 
Lethbridge .. 23.00 19.50 25.25 21.00 20.40 24.75 17.90 


20. 
Pr. Albert .. 22.65 18.80 --.. 24.50 20.50 24.50 rr | 
Moose Jaw . 23.50 18.50 29.00 21.50 20.50 24.50 ee 


Saskatoon .. 23.40 19.50 33.00 25.50 20.50 24.25 coe ane 
Regina ..... 22.90 18.50 32.70 24.50 20.50 24.60 wie 
Vancouver .. 23.10 19.50 “bas sees 


*Canadian government quality premium not included. 
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SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, Tif 
ton, Georgia; Dothan, Alabama; and Jacksonville, Florida; 
during the week ended February 14: 


Cattle Calves Hogs 
Week ended Feb. 14 ..........00.0005 2,250 1,050 19,700 
Week previous (six days) ........... x 799 19,865 
Corresponding week last week ....... 2,321 1,320 18,457 





LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Wednesday, Feb. 
18 were as follows: 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Wednesday, Feb. 
18 were as follows: 


CATTLE: Cwt. CATTLE: Cwt. 
Steers, choice .... $26.50@28.00 Steers, gd. & ch, ..$24.00@27.50 
Steers, good ....... 24.00@26,00 Steers, std. & gd. . 22,00@240 


Heifers, gd. & ch... 24.00@27.25 
Cows, util. & cut. . 17.50@19.00 
Cows, can. & cut. . 15.50@17.50 
Bulls, util. & com’l. 21.50@23.50 


Heifers, gd. & ch. .. 24.50@26.5( 
Heifers, stand. .... 22.00@23.5( 
Cows, util. & com’l. 19.00@21.0 
Cows, can. & cut. . 16,00@19.0 





VEALERS: Bulls, util. & com’l. 22.00@23.4 
Good & choice ..... 30.00@34.00 VEALERS: 
Calves, gd. & ch. .. 25.00@28.00 tee & DE Eh 37,00@38.0" 
BARROWS, GILTS: Good & choice ..... 32.00@37.0 
U.S. No. 1, 180/220. 15.75@16.75 Standard & gd. .... 25,00@320 
U.S. No. 3, 270/300. 14.50@14.75 ania : 
U8. No. 1-2, 180/240 15.50@16.15 ARROWS, GINMS, age 
U.S. No. 2-3, 220/240 15.00@15.50 ye Ne. 38, ee ee 
U.S. No. 2-8, 240/270 14.85@15.25 eNO ee ae ee 
U.S. No. 2-3, 240/300 14.75@15.25 a. No. 2S, Sees ee 
U.S. No. 1-3, 180/270 15.00@15.75 » No, 2-8, 240-200 Oe 





SOWS, U.S. No. 1-3: SOWS, U.S. No. 1-3: 





75@13.0 
NEN os ches 14.00@14.50 300/400 Ibs. . 12.75@13.0 
SEOESD sks hack 13.00@ 14.00 400/600 Ibs. 12,.25@12.0) 

LAMBS: LAMBS: 

Good & choice ..... 18.00@18.50 CO es ici sae 


20.00 only 
18.50@19.W 





Good & ch, (shorn). 17.50@18.00 Good & choice 
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SLAUGHTER 
REPORTS 


jal reports to the NATION- 

ap PROVISIONER showing the 

number of livestock slaughtered at 

13 centers for the week ended 
14, 1959, compared: 

















CATTLE 

Week Cor. 
ended Prev. Cor. 
Feb. 14 week 1958 

cagot ... 19,766 18,509 22,420 
Kan, Cityt.. 10,944 11,363 11,687 
Qmaha*t ... 25,748 21,366 26,902 
N, 8. Yardst 1,695 1,681 7,622 
St. Josepht. 9,026 10,254 12,114 
Sioux Cityt. 14,363 12,913 12,205 
Wichita*t 2:467 3,779 += -2,891 
N. York, Bost., 

Jer, Cityt. 11,431 12,568 12,030 
Okla. City*t 5,604 4,832 4,211 
Cincinnati§. 2,775 3,841 3.82! 
Denvert ... 9,910 10,400 12,552 
st. Pault .. 12/542 10,991 13,553 
Milwaukeet . _ 4,342 4,179 5,006 

Totals 2 130,613 126,676 147,109 

HOGS 

Chicagot ... 32,533 32,161 24,589 
Kan. Cityt.. 15,217 16,025 12,456 
Omaha*t ... 43,925 54.292 37,176 
N, 8. Yardst 27,599 if 30,208 
St. Joseph}. 25,984 25,33 5 
Sioux Cityt. 44,363 43,355 x 
Wichita*t . 8,855 15,566 9,613 
N. York, Bost., 

Jer. Cityt 45, 427 50,768 50,207 
Okla. City*t 8,757 8,727 9,583 
Cincinnati§. 15,383 15,387 10,223 
Denvert . 8,661 8,683 9,032 
St, Pault .. 47,268 44,589 37,335 
Milwaukeet. 4,106 4,817 4,904 

Totals ...328,078 347,539 279,065 

SHEEP 

Chicagot ... 3,461 3,149 3,377 
Kan. Cityt.. 2,744 3,874 2,840 
Omaha*t ... 11.054 10,283 13.856 
N.8. Yardst.... liar 2.815 
St. Josepht. 8,161 10,102 5,333 
Sioux Cityt. 4,110 4,981 3,172 
Wichita*t . . cae 1,721 
N. York. Bost.. 

Jer, Cityt. 38,487 40.523 35.790 
Okla, City*t 1,050 1,317 1,179 
Cincinnati§ . 393 391 260 
Denvert ... 29,271 27,746 18,642 
St. Paulf .. 6,139 7,857 3.157 
Milwaukeet. 969 230 790 

Totals ...105,789 110,453 92, 929 

*Cattle and calves. 

tFederally inspected slaughter, 


including directs, 

{Stockyards sales for local slaugh- 
ter. §Stockyards receipts for local 
slaughter, including directs. 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at In- 
dianapolis on Wednesday, 
Feb. 18 were as follows: 


CATTLE: 
Steers, choice 
Steers, good ....... 
Heifers, gd. & ch. .. 
Cows, util. & com’l. 18.50@21.50 
Cows, can. & cut. . 16.00@19.00 
Bulls, util. & com’l. 23.00@25.50 
Bulls, cutter 19.00@23.00 


VEALERS: 


ME oe ie os cs 37.00@38.00 
Good & choice . . 30.00@37.50 
Stand. & good ..... 26.00@30.00 


BARROWS, GILTS: 


, 200/220. 
No. 3, 200/220. 
» 220/240. 
, 240/270. 
+ 270/300. 14.5 
2, 180/200 15 
» 200/220 
, 220/240 
+ 200/220 
No. 2-3, 220/240 15. 15. 

» 240/270 15.00@15.25 
+ 270/300 14.75@15.00 
. 180/200 5 
» 200/220 
» 220/240 
» 240/270 1 


SOWS, U.S. No. 1-3: 
270/300 lbs. 
330/400 Ibs. 
400/550 Ibs. 

LAMBS: 

Good & choice 


Cwt. 
. -$27.00@ 29.50 
24.50@26.00 
24.00@ 28.00 





16.00@16.15 
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15.00@15.35 


14.00@14.50 
- 13.50@14.00 
13.00@13.75 





17.50@20.00 
18.00@19.00 


Gd., ch. (fall shorn) 
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CHICAGO LIVESTOCK 


Supplies of livestock at ,the Chi- 
cago Union Stockyards for’ current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
Feb. 12. 3,939 91 13,427 1,513 
Feb. 13 473 26 8,733 1,292 
Feb. 14 1 1 2 371 
Feb. 16.21,039 70 11,934 5,520 
Feb. 17. 6,5 100 14,000 2,600 
Feb. 18.13,000 100 11,000 5,000 
*Week so 
far ..40,539 270 36,934 13,120 
Wk. ago.39,110 186 21,440 10,689 
Yr. ago.38,575 329 29,988 7,558 
‘ *Including 80 cattle, 4,203 hogs 


and 1,059 sheep direct to packers. 


SHIPMENTS 

Feb. 12. 3,348 13 1,783 2,333 
Feb. 13. 1,349 70 1,665 428 
Feb. 14 459 12 179 476 
Feb. 16. 6,091 rae ye 296 
Feb. 17. 4,500 5,500 1,500 
Feb. 18. 7,000 3,000 3,000 
Week so 

far 12,591 «+. 11,213 4,796 
Wk. ago 16,383 39 8,738 7,396 
Yr. ago.16,469 134 5,977 5,024 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Feb. 13, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 194,400 355,300 110,400 
Previous 
week 191,300 375,300 103,300 
Same wk. 
1958 200,800 271,500 82,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Feb. 13: 
Cattle Calves 
Los. Ang...2,990 200 
N. P’tland.1,975 275 
Stockton 750 150 


Hogs Sheep 

920 430 
1,775 1,5 
1,050 200 


CANADIAN KILL 


Inspected slaughter of 
livestock in Canada for the 
week ended Feb. 7: 





CATTLE 
Week Same 
ended week 
Feb. 7 1958 
Western Canada.. 13,791 16,054 
Eastern Canada .. 14,750 16,898 
co epee 28,541 32,952 


Western Canada.. 


i} 
72,777 54,172 
Eastern Canada .. 


68,994 51,022 





Tota 105,194 
All hog carcasses 
CIOs vine saves 152,350 114,992 
SHEEP 


Western Canada.. 
Eastern Canada .. 


3,059 3,075 
3,358 3,475 


6,417 





Totals 6,550 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Wednesday, Feb. 
18 were as follows: 













CATTLE: Cwt. 
Steers, ch. & pr. ...$25.00@28.50 
Steers, choice ..... 25.25@29.50 
Steers, good ....... 23.50@26.50 
Heifers, ech. & pr. .. 25.75@27.25 
Heifers, good ..... 23.00@25.50 
Cows, util. & com’l. 18.00@19.00 
Cows, can. & cut... 15.00@18.00 
Bulls, util. & com’l. 21.50@23.00 
Bulls, cutter ...... 20.00@22.00 

BARROWS, GILTS: 

U.S. No. 18 15.50@16.00 
U.S. No. 15.75@16.25 
U.S. 5.50@16.00 
U.S. 5@ 16. = 
U.S. V 
U.S k of) 
U.S. 7 5@15. 25 
US. 6 25@14. 75 
WS, U.S. No. 1-3: 
eae 14.50@15.00 
SIB/4OD  iccvecccsoss 14.00@14.50 
400/550 .....2e.eeee 13.25@14.25 

LAMBS: 

Choice & prime ... 17.50@19.00 


1959 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 


Feb. 17 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


N.S. Yds. 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1: 


180-200 A .. None qtd. 
200-220 B .. None qtd. 
220-240 C .. None qtd. 
U.8. No. 2: 

180-200 D .. None qtd. 
200-220 E .. None qtd. 
220-240 F .. None qtd. 
240-270 G .. None qtd. 
U.S. No. 3: 

200-220 H .. None qtd. 
220-240 J ..$15.00-15.50 
240-270 K .. 14.50-15.25 
270-300 L .. 14.25-14.75 
U.S. No. 1-2: 

180-200 M .. 16.00-16.25 
200-220 N .. 16.00-16.25 


220-240 P .. 15.50-16.25 
U.S. No. 2-3: 


200-220 Q .. 15.25-16.00 
220-240 R 15.00-16.00 


240-270 S .. 14.50-15.50 
270-300 T .. 14.25-15.00 
U.S. No. 1-2-3: 

180-200 V 
200-220 W 
220-240 Y 
240-270 Z 
SOWS: 
U.S. No. 1-2-3: 

180-270 HB . 14.50 only 
270-330 HD . 14.00-14.50 
330-400 HF . 13.50-14.50 








Chicago 


$15.50-16.25 
15.90-16.25 
15.50-16.25 


15.25-16,25 
15.75-16.25 
15.50-16.00 
15.25-15.50 


15.25-15.50 
15.00-15.35 
14.75-15.15 
14,50-14.85 


15.50-16.25 
15.85-16.25 
15.50-16.15 





None qtd. 
None qtd. 
13.75-14.50 


400-550 HG . 13.50-13.75 12.75-13.75 
SLAUGHTER CATTLE & CALVES: 
STEERS: 

Prime: 

700- 900 Ibs.. None qtd. 30,.00-31.25 

900-1100 Ibs.. None qtd. 30.00-31.25 
1100-1300 Ibs... None qtd. 29.50-31.50 
1300-1500 lbs.. None qtd.  28.00-31.00 

Choice: 

700- 900 Ibs.. 27.25-30.00 

900-1100 Ibs.. 27.25-29. 27.25-30.00 
1100-1300 lbs.. 26.75-28.75 26.00-29.50 
1300-1500 Ibs.. 26.25-28.00 25.50-29.50 

Good: 

700- 900 Ibs.. 24.50-27.25 25.50-27.25 

900-1100 Ibs.. 24.50-27.25 25.00-27.25 
1100-1300 Ibs.. 24.50-27.25 24.00-26.00 

Standard, 

all wts. .. 23.00-24.50 23.00-25.50 
Utility, 

all wts. .. 19.00-23.00 21.00-23.00 
HEIFERS: 

Prime: 

600- 800 Ibs.. None qtd.  28.50-29.25 

800-1000 Ibs.. None qtd. 28.50-29.25 

Choice: 

600- 800 Ibs.. 26.50-28.00 27.00-28.50 

800-1000 Ibs.. 26. O07, 75 26.50-28.50 

Good: 

500- 700 Ibs.. 24.25-26.50 24.00-27.00 

700- 900 Ibs.. 24.00-26.50 24.00-27.00 

Standard, 

all wts. .. 22.00-24.25 22.00-24.00 
Utility, 

all wts. 18.50-22.00 20.50-22.00 
COWS: 

Commercial, 

all wts. 20.00-21.00 19.25-20.75 
Utility, 

all wts. - 19.00-20.50 17.75-19.75 
Can. & cut., 

all wts. .. 14.50-19.50 16.00-19.00 
BULLS (Yris. Excl.), All Weights: 
Commercial . 22.50-24.00 25.00-26.00 
Utility ..... 21.00-23.00 23.00-25.00 
Cutter ..... 18.00-21.50 20.50-22.50 
VEALERS, All Weights: 

h, & pr.... 33.00-38.00 36.00-37.00 
Stand. & gd. 22.00-33.00 27.00-36.00 
CALVES (500 Lbs. Down): 

Choice ..... 24.00-34.00 26.00-30.00 
Stand. & gd. 18.00-25.00 22.00-26.00 

SHEEP & LAMBS: 

LAMBS (110 Lbs. Down): 

‘ 00 only None qtd. 
18.75-20.00 19.50-20.00 
17.75-19.00 18.50-19.50 

LAMBS (105 Lbs. Down), (Shorn): 

Choice ..... None gtd. 18.50-19.00 

2 None qtd. None qtd. 
EWES: 

Gd. & ch.... 6.50- 8.00 5.50- 8.00 
Cull & util.. 5.00- 7.00 6.00- 7.50 


Kansas City Omaha 


None qtd. 
None qtd. 
None qtd. 


None qtd. 
None qtd. 
‘None qtd. 
None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


$15.75-16.25 
16,00-16.25 
16.00-16.10 





None qtd. 


None qtd. 

14.00-14.50 
13.75-14.25 
13.00-14.00 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


26.00-28.50 
26.00-28.50 
25,.25-28.25 
25.00-27.00 
24.00-26.50 
23.50-26.50 
23.25-26.00 
21.00-24.00 


20.00-21.00 


None qtd. 
None qtd. 


26.00-28,.25 
25.50-28.25 


= 50-26.50 
3.25-26.50 


20.50-23.50 
19.00-20.50 


19.25-21.00 
18.00-19.25 
14.50-18.00 


22.50-23.50 
22.00-22.50 
19.00-21.00 


30.00-36.00 
25.00-31.00 


27.00-30.00 
23.00-27.00 


None qtd. 
17.75-19.25 
17.00-18.00 


None qtd. 
None qtd. 


6.00- 7.75 
4.00- 6.25 


St. Paul 


None qtd. None utd. 
$16.00-16.50 $16.25-16.75 
16.00-16.50 16.25-16.75 


None qtd. None qtd. 
15.75-16.50 16.00-16.75 
15.75-16.50 16.00-16.75 
None qtd. 15.50-16.25 
None qtd. None qtd. 
None qtd. None qtd. 
None qtd. None qtd. 
None qtd. None qtd. 
15.25-16.00 16.00-16.75 


15.50-16.50 
15.50-16.50 


16.00-16.75 
15.75-16.75 


15.25-15.75 
15.25-15,.75 
14.75-15.75 \ 
14.25-15.00 14.25-15.25 


15.25-15.50 
14.75-15.50 


.7% None qtd. 


None qtd. 

14.00-14.50 
13.25-14.00 
12.75-13.50 


None qtd. 

14.00-14.25 
13.25-14.00 
12.50-13.50 


29.25-30.25 
29.25-30.25 
28.75-30.25 
27.00-29.50 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


26.50-29.00 
26.50-29.00 
26.00-29.00 
25.00-28.50 


26.00-28.00 
26.00-28.50 
25.50-28.50 
25.50-28.00 


24.00-26.50 
24.00-26.50 
24.00-26.00 


23.50-26.00 
23.50-26.00 
23.00-26.00 


22.00-24.00 21.00-23.50 


20.00-22.00 20.00-21.00 


None qtd. 
None qtd. 


None qtd. 
None qtd. 


26.00-28.00 
25.50-27.50 


25.00-27.00 
25.00-27.50 


24.50-26.00 
24.00-26.00 


22.50-25.00 
22.50-25.00 
21.50-23.50 20.50-22.50 


19.50-21.50 19.50-20.50 


18.75-19.50 18.50-19.50 
17.50-18.75 17.50- 


15.25-17.50 


18.50 
16.00-17.50 
21.50-23.25 


20.50-22.00 
19.00-21.00 


21.50-22.50 
22.50-25.00 
22.50-24.50 


31.00-33.00 
22.00-27.00 


32.00-38.00 
24.00-32.00 


None qtd. 
None qtd. 


22.00-27.00 


None qtd. 
18.25-19.00 
17.50-18.50 


None qtd. 
18.50-18.75 
17.50-18.50 


None qtd. 
None gtd. 
7.00- 8.00 
5.00- 7.00 
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| AV, : 
& 
| WIENER PEELER 
| REPRESENTATIVES ¥ 
The Tee Cee Peeler will peel at least 500 Ibs. of reebiahiiais FOR FULL pes 
average size franks an hour. Will peel any size wiener 1 get , al INFORMATION x m 
or frank m n artificial casing. OES Sie AAUORE ERE, erry a 
: ede | asiag St., Brooklyn, New York WRITE mr 
oa No product lost, cut or scarred, and no sorting or . 
repeeling necessary. The efficiency and mechanical Southeastern ron 
simplicity of the Tee Cee Peeler is highly praised by Starr Parker Inc., 843 Mariette 
! all users. St. N. W., Atlanta, Georgia ee Cee ro 
i COMPACT—Shipping size is 14" x 14" x 19". Operating Canada THE small 
H ired is 14" 42" Pi Wal P d, 30 M 
| space required is x 42" to 4 a, ? aybank MANUFACTURING COMPANY 
MAINTENANCE—The Tee Cee Peeler is built of stainless : : 
7545 KIRTLEY DRIVE 
steel and There is nothing to get out European 
i of order or ve seein and daily clean up with hot water A. B. Tarmimporten, Torkelsgatan CINCINNATI 36, OHIO 
is all that is necessary. 3, Gothenburg, Sweden 
a L A Q S$ I ie f ge D A DV E a T F 4 i ing G Unless Specifically Instructed Otherwise, All Classified 
Advertisements Will Be Inserted Over a Blind Box Number. 
Undisplayed: set solid. Minimum 20 words, Count address or box numbers as 
} $5.00; additional words, 20c each. ‘’Posi- words. Headlines, 75c extra. Listing teh CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 
tion Wanted,” special ‘rate; minimum 20 vertisements, 75c per line. Displayed, PLEASE REMIT WITH ORDER 
| words, $3.50: additional words, 20c each. $11.00 per inch. 
POSITION WANTED POSITION WANTED HELP WANTED 
PLANT MANAGER-SUPERVISOR: Will re-lo- | BEEF MAN: Would like to relocate. Can handle REAL UNIQUE OPPORTUNITY 





“ iM . yhon 
cate, Complete knowledge of control, processing, grading, sales organization, direct buyers. Clean For man who has solid experience in_ selling ; 


buying, formulas, packaging. color retention, pri- | record of 25 years’ experience. W-78, THE NA-| seasonings, binders and specialty items for sau- #— 
vate iabeling on New York style de-lux short | TIONAL PROVISIONER, 15 W. Huron St., Chi- | sage caieutestaeams Plue soaietiint background, 





cut hams, bacon, sausage items. Salary open or cago 10, Ill. preferably food chemist specializing in meats, OM) 
intent to buy. W-60, THE NATIONAL PROVI- with new creative ideas. Unlimited personal op plant 
SIONER, 527 Madison Ave., New York 22, N. Y. portunity for the right man with progressive Pveck 

SALESMAN: 15 years’ experience, institutional | established firm. All communications in strictest Bivest 





— TEN and wholesale sales. Desires connection with | confidence, $10 t 1 depending oD fKiza) 
MANAGER or SUPERINTENDENT: Large Gr | Progressive outfit. W-69, THE NATIONAL PRO- | ability and Pack grown Wao RE MA stOnAe aa 
omen sathee, 0S ee ee eae. VISIONER, 527 Madison Ave., New York 22, N. Y. PROVI ISIONER, 15 W. Huron St., Chicago 10, PRO 
ufacturing,’ killing, cutting — moraee ll, 
will disclose successful, profitable operator. Ex- a ss : ee 
cellent reasons for seeking change. W-61, THE | SAUSAGE MAKER: Married, 14 years’ experience | gALESMAN: Wanted for sale of seasonings and MIRA 


NATIONAL PROVISIONER, 15 W. Huron St., in sausage kitchen. Midwest location desired. binders, New York, New Jersey, Connecticut and #yjoq, 





> 



































W-57, THE NATIONAL PROVISIONER, 15 W sy i 7 ving Z. 

Chicago 10, Tl. ee ' - | Pennsylvania area. Must have following. W-70, 
Huron St., Chicago 10, Il. THE NATIONAL PROVISIONER, 527 Madison i 
GENERAL PLANT MANAGER Ave., New York 22, N. ¥ b29 0 

OR ASSISTANT: To President. Capable of taking HELP WANTED z : 
full administrative and profit responsibility of FACTORY AGENT: Selling equipment to mea' 2695 

livestock buying, processing, and sales. Broad packers, to represent us in Chicago area. Other 

management experience. W-80, THE NATIONAL SAUSAGE SALES MANAGER territories also open. The Grove Research & a 

PROVISIONER, 15 W. Huron St., Chicago 10, * ty i velopment Co., 3271 Spring Grove Ave., Cincinatt 
: GOVERNMENT INSPECTED: Factory needs a| 25, Ohio. Phone MU 1-5780. MEA 
. qualified, experienced man to take over complete Minn 
charge of sales of sausage and smoked meats. terms 
CANNED MEAT SALES Excellent salary and remuneration for the right | PRODUCTION-GENERAL MANAGER: High type and | 
Los Angeles food broker is interested in obtaining | ™#2. W-12, THE NATIONAL “oO experienced man wanted by aggressive southern teat 
dine ft can 2d hams “and meat specialties for | 527 Madison Ave., New York 22, California restaurant jobber. Give detailed ex} ’ , 
southern California, W-81, THE NATIONAL PRO- perience and personal history. Excellent any. ae 
VISIONER, 15 W. Huron St., Chicago 10, Ill. W-72, THE NATIONAL PROVISIONER, 15 W. Feauit 
<5 d DRAFTSMAN-ENGINEER Huron St., Chicago 10, Ill. Dany 
Wanted for plant and equipment layout work ee 


SALESMAN: Now selling east coast, metropoli- 4 “tg esl - . b : rede 
tan New York—chains—jobbers—sausage manu- with independent company in major southern city. SAUSAGE MAKER 


facturers, wants complete line of fresh pork; Thorough knowledge of meat plant operations es- SMALL MIDWESTERN: Plant desires sausage 


. . % 5 ae sential. Would consider part-time, semi-retired | maker. Must b 1 phases and RVon 
smoked meats and provisions. Large volume, Fast | Grattsman. W-82, THE NATIONAL PROVISION: | capable of assuming comolete rerpeneibiiity. W-7, | lishe 





results, W-67, Lega Bete gr Aga te arti ER, 15 W. Huron St., Chicago 10, Ill. THE NATIONAL PROVISIONER 15 W., Huron esta 
527 Madison Ave., New York 22, N. Y. ° : 
St., Chieago 10, Ill. oe 

un 














MAINTENANCE ENGINEER: Young man, age CAN YOU SELL PROVISIONS? CATTLE BUYER: Wanted, top experienced live 
80, with complete knowledge of packing plant | HAVE YOU A FOLLOWING: In New Jersey or| stock cattle buyer with proven profit record 
maintenance and power plant operation. Desires | New York with chain stores and large customers? | terminal, country and auction buying. Good future FOR 
relocation on west coast, preferably southern | Government inspected factory has a good proposi--}| with successful northern Ohio packer. W-39, THE B Nort 
California. W-68, THE NATIONAL PROVISION- | tion for you. W-472, THE NATIONAL PROVI- NATIONAL PROVISIONER, 15 W. Huron St. Smam 
ER, 15 W. Huron St., Chicago 10, Ill. SIONER, 527 Madison Ave., New York 22, N.Y. | Chicago 10, IL. —JE 
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in selling 
8 for sau- 
ackground, 
in meats, 


hicago 10, 









CLASSIFIED ADVERTISING 





PLANT FOR RENT 


EQUIPMENT WANTED 





NT: In the heart of Manhattan. New 
be os story building with basement 100 x 25. 
ree large coolers, shipping floor. large freezer 
nd offices. FR-65, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N. Y. 





PLANT WANTED 


_—— 
WW. Medium sized government inspected 
et plat. Located in Chicago or mid-west. Re- 
ly Box PW-64, THE NATIONAL PROVI- 
LONER, 15 W. Huron St., Chicago 10, Ill. 











$50,000 OR MORE 
oung packinghouse executive will invest in 
ing plant, to assist present management. 20 
ears’ experience in all phases of operations. 
w-7%6, THE NATIONAL PROVISIONER, 15 
. Huron St., Chicago 10, Tl. 


| PLANTS FOR SALE 
ia 


AREY PACKING COMPANY, Morristown, Ten- 
essee, Built in 1948 of steel and concrete con- 
truction, fully equipped, capacity 500 cattle per 
eek, Plenty of local livestock available. Good 
local labor available, good transportation to the 
astern market, Can be bought for fraction of 
eplacement cost. Write for folder. 

MASENGILL AGENCY 


ORRISTOWN 








TENNESSEE 





FOR SALE OR LEASE 


kmall B.A.I. slaughtering plant, presently for 
hogs and calves. Room for expansion to. beef or 
ull line. Railroad siding, toll road, city water, 
ewer. Full price $25,000, Can offer terms or 
ease, Plant needs $16,000 to repair fire damage. 
Equipment is practically new and not damaged. 
Dutstanding opportunity for enterprising person. 
Northern Ohio location, plenty of livestock and 
-ustomers, Large exceptionally fine covered stock- 
yards included. Would make fine buying station 
ae no repairs required. FS-85, THE NATIONAL 
ROVISIONER, 15 W. Huron St., Chicago 10, Il. 





MODERN FEDERALLY INSPECTED 

LOCKER PLANT 
)perating in Galveston, Texas. New in 1954. All 
modern equipment-zero storage. 200 wholesale ac- 
ounts in locker retail, Average net return past 
B years 48% on $75,000 investment which in- 
ludes real estate. Terms. EDWIN A. KRAMER 
‘0. 1016 Frost Bk. Bldg. San Antonio, Tex. or 
yhone CA-6-0188, 





‘OMBINATION: Beef, pork and veal 
plant. Killing 150, 450 and 150 of each per 
veek, respectively, Located in midwest in good 
ivestock procurement area. Good profit in 1958. 
Nizable sausage operation. Good chance for ex- 
pansion. Write to Box FS-83, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, IIL. 
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MEAT HOUSE: 50’ x 65’ on 51’ x 155’ land. 
Modern, fully equipped. Suit restaurant purveyors, 
frozen portion control, smoking, 25’ x 50’ tracked 
‘ooler. 10’ x 18’ freezer, 25’ x 65’ retail market. 
522,000.00 cash. Suitable terms. 

GIANT MEAT MARKET 
2625 WEST Dixie Highway North Miami, Florida 





MEAT PROCESSING PLANT: For Sale in Benson, 
Minn, OR LEASE, with option of buying on easy 
terms. Located centrally between Fargo, N. D. 
And St. Paul, Minn, in one of the heaviest live- 
stock growing areas in the state. Can have im- 


bnediate possession, Plant size 75 x 54 with 


- Fequipment priced to sell. Write or call Kent. Bros. 


Danvers, Minn. Phone LOgan 717-5282. 





Slaughter House (Hogs) 
Wonderful opportunity for right man! Estab- 
lished business including all machinery, real 
estate and’ good will. Located in Philadelphia, 
Pa. Write Joseph E. Graber, Realtor 6221 Rising 
Sun Avenue, Philadelphia 11, Penna. 








FOR SALE: Bologna kitchen and wholesale route, 
North Jersey. Sell or rent. Reasonable, excellent 
manufacturing and cooler facilities. Phone nights 
—JEfferson 8-7368, Morristown, N. 





WANTED: Good used 8000# inedible cooker, Might 
consider 6000# size. Write giving all information. 
GOOCH PACKING CO., P. 0. Box 214, Abilene, 
Texas. 





GREER TENDERIZING PORTION CONTROL 
machine, complete. Wanted by southern California 
jobber, Write to EW-71, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





WANTED: INSULATED TRUCK BODY ABOUT 


9 FT. LONG, MUST BE IN GOOD CONDITION. 
HERVITZ PACKING CO., 1146 S. Cameron S8t., 
Harrisburg, Pa. 








THE NATIONAL PROVISIONER, FEBRUARY 2, 


WANTED: #66 GRINDER. 1000# OR 15004 
MIXER. EW-84, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





EQUIPMENT FOR SALE 





ANDERSON EXPELLERS 
> All Models, Rebuilt, Guaranteed * 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





DIAMOND ‘‘T’’ TRUCK: 1954 model 14 ft. re- 
frigerated body with Kold-Hold plates. Actual 
mileage 31,362. Reasonable price. M. FEDER & 
CO., 948 Front St., Allentown, Pa. 





ONE BOSS GRATE HOG DEHAIRER: Style 
‘“‘Baby Boss.’’ Complete with 5 H.P. motor. Ma- 
chine now in operation. Price $200.00. MARSHALL 
PACKING CO., Box 323, Phone 6695, Marshall- 
town, Iowa. 





FOR SALE: Anderson Steam Tube Dryer with 





5 H.P. Motor, used for feather meal. FS-66, THE 
NATIONAL PROVISIONER, 15 W. Huron S8t., 
Chicago 10, Ill. 

MISCELLANEOUS 





LARGH SCANDINAVIAN FIRM: Wishes to con- 
tact first class broker for small 1% to 2 Ib. 
hams for New Jersey and New York areas. 
Broker who can handle import and distribution 





preferred. STOKBY COMPANY, Gronnegade 4-6, 
Copenhagen K, Denmark. 
LIVE WIRE: Sales organization would like to 


hear from shippers desiring representation in the 
New York market. We sell straight cars or 
L.C.L. of straight beef, cuts, pork provisions 
and O.F.F.A.L. on a_ brokerage basis. W-77, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N. Y. 





USDA LABEL APPROVALS 
EXPEDITED ONE DAY SERVICE 
Official action secured and label returned to you 


via Air same day. $5.00 each. Wire notification 
$6.50 each. All Gov. services available. 


JAMES V, HURSON 
412 Albee Bldg. Washington 5, D. C. 
Phone REpublic 7-4122 


HOG e« CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent ® Order Buyer 
Broker © Counsellor ® Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO §, ILL. 
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BARLIANT'S 


WEEKLY SPECIALS 











FOR SALE 
COMPLETE SAUSAGE FACTORY 
Now In Operation 
Exceptionally bate cone with oan late style 
machinery & equipment, man installed as 
recently as 1958. Located 1, tee 


thriving business 
rage in Western New York State. A eek- 
roduction 35,000 ibs. Representative of this 
p. ce equipment are: stainless steel Julian Air 
Conditioned Smokehouses; all stainless Ty-Peeler; 
Buffalo #58 Converter; Buffalo 66BG, 25 HP. 
Grinder; Buffalo 500% Stuffer with cadmium 
coated piston & cylinder walls; Buffalo 400+ 
Stuffer; #4A Mixer; model 114AC Ty-Linkers; 
Loudon Freezer Cabinets; U.S. 175 S.S. Slicer 
with Exact Weight Scales; Ammonia Freon 
Compressors; like new, low mileage, latest style 
cab-over engine self-contained efrigerator 
Trucks; Sales pes; plus many more stainless 
tables, tanks, etc., which all go into the making 
of an above —- quality Sausage Kitchen. 
Contact Barliant & Co. now for all details. 





The following equipment is listed from a closed 
coe: = a the East and has been priced for 
quic 
me VACUUM MIXER: Buffalo #5, 1500 Ib. cap., 
stainless — shell, air & hand tilt, pny 
1776 GRINDER: Buffalo #668s, “Bh” plates ar 
knives, late style, 25 HP. $950.00 
1777—GRINDER: Klesy-Kut HIE, ‘type K, “with jack- 
eted cylinder p14 —_ & knives, aluminum 
Phares 15 HP. m 
718—AMMONIA COMPRESSOR: ‘York, 8x . forced 
feed h lubrication, 60 HP. synchronous mtr.,. exciter 
starter 





é $2,500. 
1779—BELLY ROLLER: ‘Globe #12448 w/single 22” 
galv 


long x 36” dia. roller, slats conveyor, 





“5 ton cap. ke 
.00 


V/> otor 
178\—PORK-CUT SKINNER: Townsend “#35 $900.00 
1782—PORK-CUT SKINNER: Townsend 727 $575.00 


1783—SAUSAGE STUFFER: Buffalo 500 Ib. cap., 
erre valves & air piping $1,250.00 
1784—SAUSAGE STUFFER: ca 500 Ib. cap., 
w/stuffing valves & air piping —... $1,150. 

1785—SAUSAGE STUFFER! "randal 300 Ib. cap., 
w/stuffing valves & air dS 


pipi 
1786-—BACON SLICER: us “ak 
steel shingling conveyor 250. 
I7AT-STUFFING. TABLE: stainless steel ‘top, 8’ x 


oe $150.00 
or ks TABLE: 


‘HD3, w/ stainless 
00 


stainless steel top, iv x 
4-drains (used w/2 stuffers)..$225.00 
1789—SPICE as ag Globe #U2717, w/30 gal. galv. 
tumbler, '/2 HP. mtr. $300.00 
1790—BAND SAW: Jones- Superior, stainless 
stationary table. 20” dia. wheel, 2 HP. mtr. 
1791—HAM STRINGER: Griffith, with 30” 
stainless steel table & contact — 
& air operated 
17972—HAM MOLD WASHER: ~ Adelmann, w/new 
brushes, 31” x 25” x 12” alum. bowl, w/mtr. $ 
1793—TRACK SCALES: (2) Howe mdi. 
Ib. capacity eee RE ie AS 


steel! 
$275.00 
x 67” 
motor 
00 





Current General Offerings 
Miscellaneous 
1632—DEEP FAT FRYER: MacBeth #24, continuous, 
automatic, all stainless steel, like new $4,950. 00: 
1617—ROTARY FILLER: Pfaudler, 6-pocket, stainless 
steel with extra change parts for 202 x 3 cans; 
also adaptable for 400 size cans ... $4,500.00 
1636—MEAT BALL FORMER: Alba Eng. Co., ''Cut- 
Rol"' mdi. 101, —— steel 6” dia. screw & 8” 
wide belt, with m 3,200.00 
\e8e— HYDRAULIC ness: ‘Anco 300 ton repo 
with electric 


9867—LARD VOTATOR: Girdler Jr. “model, fiat 
class condition . : $2,450.00 
1655—SILENT CUTTER: Buffalo. “#65-B, bottom 
dump, V-belt drive .... 00 


950. 
179*—SILENT CUTTER: Buffalo #54B, 300 Ibs. cap., 
40 HP. motor, "'V" belt “ss a $985.00 
1795—STUFFER: Anco 400#, w/air piping . 


$885.00" 
i Buffalo #5, stainless steel bowl. 1500 


cap., bottom dump, 15 HP. mtr. —$1,750.00 
72 LINKER: automatic model —_ late 
style, excellent condition . i a. $i, 150.00 


All items subject to prior sale ond coum 
WRITE FOR FULL PARTICULARS 
1631 S. Michigan Ave., Chicago 16, Ill. 


WaAbash 2-5550 
e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 


BARLIANT & ©. 


73. 


























































lalole ma-ter-l lemme lel —t-) 
the best job? 


WHICH 


KOCH recommends 
OLD BALDY 


The hog scald that cuts 
dehairing time — saves 
labor! Old Baldy mixed 
with scalding water loosens 
hog hair faster, so it comes 
out roots and all. You 
get better looking dressed 
hogs, a cleaner kill room 
and a money-back guar- 
antee for complete 
satisfaction. 


Trial offer ... 100 Ib. drum 19c lb., FOB K. C. 


Dept. NP-3 
2520 Holmes St 
Kansas City 8, Missouri 


Victor 2-3788 


2200 items for the meat and food industries 











- BEEF - VEAL - PORK LAMB { 
* ALL BEEF FRANKFURTERS 

- Complete line of SAUSAGE AND SMOKED MEAT 

* WEST VIRGINIA 


SMOKED HAM 


* CANNED HAMS and PICNICS 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 








eee 


" Le Fiell Company 


ADVERTISE 


in this issue of THE NATIONAL Pro 








Allbright-Nell Co., The ................ Third 
American Can Company ...................., 
American Viscose Corporation 


Cee rr ere reces own 


Baltimore Spice Company, The % 
Barliant and Company ....................:, 9 
Belaskas and Associates ...................40., : 


Chain Belt Company .........-.s000ss00090mn 
Cincinnati Butchers’ Supply Company, The ... 
Consolidated Commission Co. ................., 
Cryovac Company, The ............:..6... 0m } 
Custom Food Products, Inc. 


Del, GC, . oes sae sas Mei He 
Dobeckmun Company, The 
Dole Refrigerating Company .................. 
duPont de ee & Co. Une. ), B. 1... é 
Dupps Co., The «. 2... faite ceeds Se a 
Durabilt Danae Systems ........:%.<:0e@m 


OQ 


Fibreboard Paper Products Corp. ............., a 
First Spice Mixing Company, Inc. ..............5 


Globe Company, The... <6. suc. cnc cn Second Co 


Hess-Line Company ..........2...3+000060h Oem a 
Hygrade Food Products Corporation j 


International Salt Company, Inc. .............. 4 


Jensen-Salsbery Laboratories, Inc. ............. , 
Julian Engineering Company .................. a 


Kadison Laboratories, Inc. ..........60.<ésem 
OCR BWOOIOS oc oe cdc cle ccs nee ca Ce 
Kold-Hold Division, 

Tranter Manufacturing, Inc. 


ee 


Legg. Packing. Co., A.C. ...5.50.003.05. ' 
Lily Tung Cup Corp. ...............0.<e0e a 
Linker Machines, Inc. 


Marathon, A Division of American Can Co. ......; 
McGraw-Edison Company, q 

TropicAire Division ..................++.0%%m 
Meat Packers Equipment Co. ...............00: “ 
Merck & Co., Inc. . 2... c053.6.....0.) aa 3 
Mid-West Wax Paper Co. ...............++e00mm ‘ 
MUN MGs 6 ees Fe 0 a 


Neatway Products, Inc. ...................0000m l 


Pfizer & Co., Inc., Chas. ..............00)0 00 a 
Pure Carbonic Company 


Rhinelander Paper Company ................+008 ee 
Ringsby Refrigerated ........:........0 033 Bal 






Smith’s Sons Co., John KE. .......:.........50n 2 
Stehling & Co., Chas. H. ..............00s000m 1S 
Superior Packing Company ..................05 | 

Sutherland Paper Company 


Taylor Instrument Companies ..............+5 
Tee-Cee Manufacturing Company, The ..........¢ 
Tee-Pak, Incorporated ................. Front 





Union Steel Products Company ..............+: lt 







Warner-Jenkinson Manufacturing Company ..... . 
Wear-Ever Aluminum, Inc. ................+005 a 
Western Buyers ... 0... 06. ceiccsdv teas wen 5 


While every precaution is taken to insure accuracy, we 
core against the ph Lg of a change or ¢ 
this index. 











The firms listed here are in partnership with you. The 1 
and equipment they manufacture and the servi ah 
are designed to h you do your = Renee: we 
economically and to help you make bet which § 
can merchandise more profitably. Their Fetters sod 
opportunities to you which you should not overlook. : 
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